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A Remarkable Machine 
The “Johnston" Drophead 


# 


|{.emarknhb! bedtime it is the Hs hs t- really good 


ml complete sewing niiichiiie bn i^elt ret. a low price 


remarkable bccausu it. bn* 51 ■ many of the v«i:\ 


best Features of e-vpensive 
machines — re m a i 1 k n l> I c 
because it 


Costs only £6/2/6 



W« want yon to iiivi sligatc 
1 1 11 s. triumphal value-—-you 
will be ittitviitced iiitmei.l- 
Wcly you Kcti it. t 


This splendid si-wiuft much- 
ivu' will do all ebisse* of 


work. It- makes a ' Soli id n- * 


thread locksbiteh) bus vibra¬ 
tor bcad t bull-bearings- and 
improved automatic lift. 





Set 1 also the many models ol the Light Running 
“NNfVV HOME”—tlm world's samplost machine—lor 
which wo arc sole agents. 

Snare parts, Needles, elc. for ALL machines. 
[Repairs at. low prices, .-igeuts fm Madame W cigel s 
Paper Patterns and Publications. 


0. W. JOHNSTON & CO. 


Genera! Sewing Machine Warehouse, 

746 George Street, Hay market, SYDNEY* 


TEIEHH 0 NE CUT 3465 
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ti-Kv. JOHN BUKOF-SSL M-A., D+D., Mabrickv[i.i*b, 
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Financial Secretary : 

Mic. WILLIAM WOOD, Ciluech Offices. 

Procurator: 

Jin. JOHN OAKLAND, M.A., LL.B., OrwfKT.• 

Law Agent : 

ill;. JOHN STINSON, A CAdThERKAtm .Stbklt, Sydnky. 


CHURCH OFFICES: 

23 YOHK STREET SYDNEY. 
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T , General Busine&E. City H3D8. 

TelfipiUunos-l £ #■*! Jiantnal Secretary 

(Mr, Wofld), Qiiy 7BQ4, 
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GEM ERA L TRUSTEES 


OF Til 1C 

Presbyterian Church of Australia, 

STATE OF NEW SOUTH WALES 

Under the Presbyterian Church Property Manage¬ 
ment Amendment Act of 1904, 


Tiif MODERATOR of vei r , Gbkhral A^i-miuy. 

Tub CLlSIi-K of TBK Grnbrai. Akskmi.i.y. 

■- 

T he G11A] [tM A N of t) iit T i: v. as u r b its icif Cijmm i ttb k . 

The CONVENER of thu Dostum at ion Fund Committee, 
Tub (-ONVENl-lR of -rim Church FuorKiiTV Guv anu 

HeKJIIMKNTS Com H1TTBK* 

Til K C1 > N V K N EI { O F T H 1C 11 o M K M IS sin X C O V MI TT K K - 
Tin; CONVKNK1A ok the Aiikij anu Infirm Ministers’ 

Fu&D COMWITTKB. 

'ff ■ 

FOR TUB T1MK HlvINO. 


LEGACIES, 

LcyaeisH, Requests, and all other peonies falling duu to the Clnmili, 
or to any of its Schemes, are to he ‘paid to the Uhainnau of the 
Treaswrorship Comuntbro (James Thomas Walker, Esq,)* who is 
mnpnwmvd on behalf of the General Trustees to Ave a lull discharge 
for the flu wo. 
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Cookery Book 

OF 

Good and Tried Receipts 

CoMPfLUU ¥Ofi THTI WdNKn'S MlK^lNXAIJY AsnOd'fATTON OF TJJIl- 
PfiESBYTTCHTAN OliUJtCU OF NeIY SOUTH WM-FB 


FOURTEENTH EDITION, REVISED AND ENLARGED 

Completing 200,000 Copies 


SYDNEY 

ANGUS A ROBERTSON LTD, 

m OASTLHIEEAim STREET 


(i'vjyniflit) 
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PicK-mc-up” is a 


Worcestershire Sauce 

ol' the highest quality, manufactured 
entirely in iViistrali t % 


ft 




Tlie reason whv it is sold at such 

*■ 

a reasonable price compared, to the 
imported article is that it is not subject 
to any customs duty or heavy shipping 
charges* You save all these charges 
when you purchase 




PICK-ME-UP” SAUCE 









PREFACE TO THE FOURTEENTH EDITION. 


V NCI Mil HR o't new recipes have been added to this edifice, 
besides a. good deal of other valuable information. All this netv 
material, as wall as that contained in the supplement•> lo tlm 
jir.n iuuat editions, will be found in their proper Sections <it the 
hodv of tlm hook. The useful hints at tlm end of the book have 

I* 

been claswiliml and indexed. 

The, young and inexperienced hou ^keeper uned have no 
of failure, provided shu "follows carefully the dinxi lions given, as 
the groat aim of Mils book lias always boon, not only to provide 
whole some and economical recipes for capable housewives, bat 
to help those who have not had the benefit of maternal gnida.iee 
all d home teaming* It is significant that many discerning women 
have made it- a habit to give a copy of the “ Presbyterian - 
Cookery Book bo every now bride or their acquaintance 

The following is a list oE the editions issued to date : 

fl edition a 
7 th edition 
Sfch 


1895 to 1902 
d illy, 1902 - 

,1 line, 1904 - 

June, 190ft - 
December, 1907 
November, 1909 
January, 1912 

Til OVLilTl her, 1913 
D oce m her. 1915 


>7 


10th 
LI th 
12th 
13 th 

' 14 tb 

T ota.l 


3 3 


3 t 


IT 


31 


17 


30.000 copies 
15,000 
15,000 
15,000 
20,000 
2-5,000 
25,000 
25,000 
30,000 


*3 


73 


J1 


*"■ 


Jl 


3 + 


200,000 


Thu Committee of the Women’s Missionary Association of 
the Freabvtariau Church of New South Wales, under whose 
au*pice» the book is published, desire to record their appreemlwn 
„f the public favour bestowed upon it, and repeat the statement 
t'„at all profits accruing therefrom arc devoted to the support ot 
missionary efforts, at home and abroad. 

CLARA KIRKLAND, 

Hon. Editor. 













FOR . - 


HOME MADE JAM 

Tii iiuicit tlio demand for Pfire Tasmanian Fruit forHowe Made .fa™, wo 
have made ativmg^ruent-a to specially pack at our TuemaniniN T 5 ranches, 
biit[intcrl right amongst Hie orchards. 

Pure Raspberries and Black Currants 

Tire Package*; weigh 13 ft lbs, and t5 lbs. nett weight unit contain Pare 
Fruit only, just as puruha&eri in the orchards of New Norfolk, HuanviMe 
and FranMin. Tasmania, where we paeft; it. 

FTon-rie keepers, who make tin dr own ptm, :ind wi*h to add Jcsnpberiy and 
BJaofc Current to t-tin assortment, gUafion Owners, Farmere, Proprictns of 
ScLiooly, JJfMwding Houiss and Hotels* Bakery and Pit^trycuoks, will find 
that thU handy package of Pure TnBum.fiian Fruit fill* a long-felt want. 
Ask your grocer for 

Taylor Bros.’ 

Pure Tasmanian Fruit 

If lie deea not stock it, send us jl postcard and wo will draw Inis attention 
to your requirements. Guaranteed absolutely pure, and free from coloring 
matter. 


Buy our FULL WEIGHT JAMS 

and save up the 

“GOLDEN NAME PANELS” 

and send them in to us by JUNE 30th each year, 

^50 in prizes for sending iu the greatest number, FIRST PRIM £5 

Write for Competition Circulars. 

TAYLOR BROS. (Sydney) LTD. 

TRAFALGAR STREET. ANNANDALE, N.S.W. 







CONTENTS. 


CHOOSING MEAT, FISH, POULTRY, &>.’ 

SOUPS . 

MEAT DISHES 

POULTRY 

VEGETABLES 

SALADS .. 

V ,N TK EE AND 1 1R E A KFA ST DTSII1 1 ■ S - - 

FRUIT STEWING.* 

SWEET DISHES.. 

p 17 n DIN It S A Nl> P A ST 11Y -. 

SAUCES 

JAMS, PRESERVES, PICKLES, &<*# - 

CAKES . 

BI.SCUTTS, SCONES, ft*.. 
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PRESBYTERIAN LADIES’ COLLEGE, 

CROYDON. SYDNEY. 


COLLEGE was Frmtided by f h> ■ Pro bvh'riiin < 'lnuvti 

*■ n 

^~ r of Austria,lia in tin? Kb'di? of Nr\v Hnnih W J, ; in 1}i ( • 
year 18-H7, for the purpose c i f providing foi 'in- Incinr • . 1 11 ■ - - l - 
iioit of Girls; and it- is under [he din-rhoti of n mu noil 
appointed by 11 10 General Assembly 

The Ouridcuhim is broad and 1 
prepares ettidenl.s for homo life, 

Kt I neat i on i s 1 a 11 gh t. 

The grounds eo ver Hiwen aeuiH, 

Ball, Hookey, lloftl inpp I'liysirnl t-uJI.. 

PROSPECTUS ON AH'ATtON, 

JOHN 'WARDEN, M.A.. LL.D, 




iifidw in I bn l nivor-ii I *. or 

i' 

KviO'V 1 1 run i'If i.| Jfudirr 
Tenm i*•. 1 'nni|n t I tn .kel 


H K 



















































AlWIJS m DR. WAUGH’S UNEQUAL!.ED BAKING POWDER 


Formerly it yeas said: <e is iie.r.f. to 

- now it- i$ btliewd fjmd CQokiwj hoa got 


Gotli tlMW 
there* — 




INDEX. 
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Aberdeen Eansugc .. 3-St. 74 

Aflid I'JPUT^., . . ,. -, 1 ilH 

Albeit Pi!'LI ing .y3 

AI tinmen WmijT . ... l , .,,,... . 207 
Almond Clliremt Fakes ......... ITT 

AlDloMl liiliit .. IOH 

Almonds, Cronin .. UKt 

Almonds. Devilled .. .... 1V0 

American Oool;lest ,.. i l-l 'H 

AniErk-Jin Budding . S3 

A m'hr.vj- nr.fl llgg ('rHX| iboA It-ph- ... HSi 

Aiwlmvvy r J'fulfil .. fifi 

Angel (Juki- ... 177 

A iiuel len On lcen . . . 14S 

AiigeH on Horseback . 53 

Antiseptic Tooth lewder ...... 224 

AliLfte Pudding .-,.. 1117 

Apjite OtlUtlVfJ . HO 

A p| tTJyen hi .. T T 77 

Apple xhiteiiI] u§rg .,. an 

A Pole Float . 77 

Anile Cl inner . ...... 1k1 

Apyle Meringue .. 78 

A pj>l rt OuK-kt If .. i)S 

A[P]tle I? Eolile ... i 

A j'lde Fie ... i...... in 

Pudding ... ifi-4. 1.3'i 

Apple Fili-U iiur, SwIks . 13-3 

Apple and It Sere Building.. Ill 

A pplf S !L IH'P .131 

A ifRle Snow .. 7S 

ApJilO nod Tapioca Pudding .... 34 

A up i# ■i*4i vl ., ... si4 

Apple Tart, (lerjt gx«d) . 

AprLcot Gntenu ..... 78 h Go 

A lie tout (ih'ic-tk \ Jam .. Mf» 

A prfeot Tftrt. l.l reeu .. Ol> 

AltowvooI dini-Evlte .. .. . "3 

Arnjwrcot made rvilli mil It _3oj 

Arrowroot l' 1 willing .. 117 

AtU chokes . 2ll> 

A r + Etl 11 uke Soup ..... 13 

A I'mUlel Build Iii.lt .. All 

A^purasiMS ill 

A.^|jiirii»nK Sfrnct .. 125 

Annt Nellie’s ringing ......... 

Auntie Oates ... T , , I 43 

A nfil rnlian Salmi _5n 

BnCfcOlur-u Boltons . |Ajl 

lllH:helor r B I'nddlrm ........... Ofl. 

Bacon and J'.tvi-r ..„ 33 

Hated Ortp PncMiris ...... 103 

Faked Hum .. EB 

Pale/d I. mob .Ji 

11n 1 l<-.? I.i/iooi] I 1 Lidding ........ in 

Baked MiJfe .... :ji>i 

Haim! Tudd ili-HS. LIltie. Till 

Baked Oyiter^ ..20ft 

Baking or Ron a r ins Meat ...... 11 


■pAcrrc 


Raking Powders ... J -C !> 

italisxnai rninling ,. 37 

Banana tiTCCUU mid Llo'Vlt]v Rico Wy 
Banana On-unu p].s ............ Til 

Bannria J'Vluei-rf .. !jh 

Bh i -i i»Lfi. ftftiied .. .... f-T 

Bastc-f Bn III w Ilium I Ms‘at .... :s 

Barl'vy Hngnr .. 13,1 

Bnilfy Writer .. IIHI 

BarouwAH Pm'ldl ng ............ AT 

Batter Pudding, SvsiliVil ...... 37 

IL. 1 1 h-r 1 'u'iding. WHti Beet Steals 13 

Kenris, Baoud . 54 

Itenrifi, flaelecl ............... 55 

Bedfordafii re Purtrtlng ......... OT 

Eefif Fsaenee .,. 3H':b: 

Burf Finer n, to Mil lire d'Hotel ■is 
EtsT find PoEotn Snnriw'lrliea ... 50 

rs.-i.-r Frittet'a .. 17, 50 

Beef Mould . 17 

Benf 15 

Beef ''dllvfti eri i'liSfiiTide .. IT 

Reef.. for. Ml, H 5 

Rref isrul I*o1jiIo Sand\yloliec 64 

rO'i/f, ProKHPil .. fit 

noel Rolls .31 

I toot, Spited .. hi s 

rt-i'f Stent a rul rinfau^, to Frj - IS 
Bt'nf SreiikM To l!i<iil or ttrlll .. IS 

Ilwf Blent lMe.. 13 

Ttc-i'f Steqk him I I'otaUioa . IS 

Rrrf Bleak I'ndiline . SiO 

Beef Htenk n 'tb Ratter i h iHldSii.g ] 5 

But Bleak. Tin/ Tien t'3 . .. ID 

Fir^ef Tr-a ..2Gd 

Beef Ten O'lAtrll'd .. ( .2Oil 

EffT Tea, Rfnv . .IIhiU 

Bivr. Glnai-f . 201) 

Fteer. Ho]> .. 21)11 

Ekiit K'Trf ......._n 4 

Bengal 01 "it Her . 1 -H 

Boirarages .. ISO 

IBsOTlilfi 173 

BJkuII Rudd 1 1 Mm . MS 

riHlaop's I h iri1 1 !i1 1 lT . 3S 

BJnti! 1 Titaiige . 7£ 


FI ;i <Ti lead i 11 \i ftlovvc .. 211 

lllridelioiie Steak en Fn^fiCrvjlf" , , ^7 

Bt«nlW I 'a-Hl e .... . , H 71S 

Rolling ft Ham ... 33 

Boirtng a KvipoliR- r^F Veiil , , , , . Td 


Prillpg 0 r.e^ of Miiiriui .. 34 

Roiling Me-nt ., .. 7 

BoiMnif PiOlrlwl Porli . ST 

Belli llg !i. 'iWi;;in L . 47 

Polli ng Tripe . . , , ... 44 

Prilled rustard . tin 

Bulled Hags . 2G5 

Polliil PJhIi . (in 


YOLKOVA improves all Milk Puddings, etc. 
























































































“Cocoa in Perfection.” 



THIS perfectly PURE COCOA is no! only .1 drlieious 
beverage but a nourishing and strengthening food. 

Ll is unsurpassed for flavour and MOST r- c onomical 
in use, the price of a Mil being rjxtnmi-dy moderate. A 
small teaspoonfnl makes a large t up ol ilrlit ious and 
Refreshing Cocoa. 


Order a Tin from your Store to tiny 
Once Tried—always used . 


J. S. FRY & SONS, Limited, 

BRISTOL-- ENGLAND. 

Agents: WILLIAM CROSBY A CO,, 

26-3 0 Clarence fttreot, Sydney 


























DR. HUGH'S BAKING POWDER goes farthest, proves itsell cheapest and best 


COLICKY' BOOK OF GOOD ANii TRIHfl RECEIPTS 


Hotted JTiiostihjf .. 

uoJied r.finon me .. 

UC'LlUlJ l‘HI.1'1 IMg ........ 

L"jl ltd Kti'JC, ........... 

u.iretou Cream 

Boll Ijng h'riil |. .. 

XVndLn^ftra <iJ‘ Coi.it Jioiil 


tim I ny, 
Brfllaffl 
BL'divu 
B l'im d 
t UTlllJ „ 

Bread 
BresLl 
E e tta il 
Bread, 


Frlr-ft 

FJllctH 


«i' Veal 


J .4'lit’■11 


Y'tim 
V 'nii r L Cj n u; 

Puililiji.g, 

Sauce 

Wlicafcw]. ..... 

Breaded Sausagrii . , . 
BrOaLTust Disiiirs .... 

Cn^lkMl li'l'il tfiL"y ... 
Breakfast Bulls ..... 

lti r-;j N faKt &n ™ bal l a . 
Utkin I Pudding ..... 

"it roiling Moat ...... 

LSraUpd EwNli'ii k-; . . . 
Bra Lied KIllMre ..... 

Era Lied WhitlaJ . 

II fLNi.kl y ri F h inliliii” ... 

Hnjhvn EuddliLE . 

Sauce ....... 

Kuonps . 

Soup ........ 

EHoap, Yoimtabla 
££onp, Clear . . 
und liijtitai . . 

Ellctair.THir SdMauii Oulu 

Run, Stbijiba 
Buns. Light 


Brawn 
pirn w n 
lire mi 
lire hvn 
Brij-hv rt 
Bubbii! 


Elulh. 

CLiNi, 


AjUJuI-IJU 

J.liw . 


nutter, Cwrry .... 

Bui ter left'# 

Butter ItoVlri . 

Butter Sauce ...... 

Butter ftnucfi Molted 

lint ter Suofeh . 

Cu.liljiiSi! b Pickted flee! 
e.tjL i;iiu Pttdd Euy ..... 
Culjiiitt I’udJlV.it .... 
■Ciikc IfuktiiK Uinta , 

I'-nlc puddings .., ,: 
CulnrTniiLa Cr&rm , . . 
Culf'n Head, Moulded 
CiilFfoiiiEa Pudding . , 
CrUUpilur ] .i ii 111 if ii t .. 

C/iifiTT? nwmtne .... 

Candied Melon , , . , , 
iIji ti tei-bur.r Cake . .. 
Caipor Sauctt 
Caramel for Okmrin;; 
OaTumcT Piutdiiin . .. 

I :<i iiuupIs 

Careiiuds, Ccwsnimii . 

OtJlWtP. Grease or OIL in. 

Q rjmr. Bag . 

Carrot Plum Pudding ... 
Cj-irrolH anil Bleu, Slewed 
Csirrh-oic Coolreir . 
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i'nltasp, TwjMlO 
CimlUJim'era .. 

Colpry VSvileuk. ... 

i ’eletf Ki 11111 . 

dialing Disk OaoJwry .. 

Olinrli-i Le tinker 

<'Ll;] ii 1 1 Frnlrl nf Chicken . 

Cheep DnLe, Fvc-dieul .. . 

'..■Heap H'nmiiy White Keun 
d'fcsr. To Kcirp Mould !■ ratu 

200, 

i'J:iI llv l^lik'U . .. ....... 

C ljiki;ti .... 

Maearoui ......... 

lHiPlsi .... 

Pudding 
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Vleiry 
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Cblakrii 

Cl'lfttm, 


fit riivra 

Bniter ......... 

I Ici.iH . 

Pin - .... 

y-mier 

JH-OJli . 

CiLiMIll FliHr] Hlf 

ClTllll . 

l'l>iSf.']H<ilf ■ ...... 

Ei'] .. H .. 

Ha ili iuhI Mm'iirii" 


S:Llad ... 

Timbale of ....... 

fJljridr4H'a Cake .. 

(llfill SSHIIH; ........ ....... 
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Creams . 
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Tartlets .. . 


C Ihtxiula ie 
Cliociiinte 
Niliaruliiie 
UFmenlutu 
Gltnenl:! r e 
CleL'ol its 
< 'ImkrK'bj 
rihonniLig Meat, 

Ciiop. Cl rSl leal 

iStew^l . ... 

on CaHsornle ... 

C il l i lt'd ............ 

1 -ii m l >, Tq ]■' i ',- . 

NotpL Way of (.Jontlug 
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l 1 /- Bottle Ol BURNET’S RASPBERRY EXTRACT males a tot 





























































































DHiny o onnlliu ruwuLn 


) t 


GIVES THE BEST RHSULTS. 


PORTV YEARS’ RECORD. 


Freeman’s ‘Challenge’ Brand 
Worcestershire Sauce 


$ 


WILL (iiVE SATISFACTION 


r 


FREEMAN’S PICKLES 


ARE NOT EXCELLED BY ANY Ol'HF.K 


Freeman’s “Crown" Brand Vinegar 

Has Hie flavor which pleases Hie pillule 
FELL STRENGTH 


MANUFACTURED AND GUARANTEED IIY 

S.Freeman & Sons Ltd. 

350-362 HARRIS ST., SYDNEY 

Est&tjlifthefl 167 2 

POI.ISH VOUR STOVE WITH 

“VULCANOL” 
























WADE’S CORN FLOUR bas 25 years’ rcpufaLion as l la Best 


COOKERY ISOOK OF GOOD AUD TKiPD DDPEirTS 


I'Ar:u 

Gomsi-ut, Caked .. ...... l-“:i 

LVi.xiiinut Oarniiul.. .,,,,. I!'2 

Ori'ijjinniE nrui iJhvcvljilu Jiwlls , - tDi} 
OMflanut Custard [Uni Tapioca. . M i 

Gocourmt Da I Ml MS ...... . 

CeoOiiniM I™ ......... . DM I 

Co ecu nut. Jam „ . . , ,.. . - . . J" 2 

Coom«ul elnciir cions . . .;, . . . . . 1S l 

CdUOliPllt Piiridliig . 102 

Rnnauu u t Itixik .1! H ► 

COfT ec C.’ntt . l'*jl 

t'offefi Cakes . 1«K» 

ClJS'lv Orcnm ,.. . ■ ■ .. *0 

O'd-cc i112®e . iSd 

Ccfdftie Itollu or Seoul:.. I*<-1 

CoffM, 10 JIT it ke. ..... .. 1A3 

CoElf Corned Beef, Jlmn, m- Tongue 

ToiaL ... 

Cold Mmlr, Bowl I nut o£ ...... . 2^ 

roUl Jll'ILL CfKjkLT}’ . Hi 

Gofil Herat, O' *]Uet los ctf...... , 2S 

Cold Meat. CM.eau of ...... . . 2 ; j 

f’nld PijpL'ou Pic .,.. -V* 

Ccileec I'wcJttJapa . 102 

Cnllopa, hlluedl................ 

C< mquaiK, J.’reservpfl . d"/ 

Confcwtign-ftry . 11W 

CJOOEcrT Hint* ... 2flft 

Ctoifctea . IS* 

Cook'Sca, Ainericiui .MS 

Copper P iu:-i i To CkMit.. 2M. 

Gunrrd IStCl' Gurry .. 

Cl rut J JtOff, Oein, or Tflusne Toast 

A I 

ConiJloilr Rlseuits .. . JTJ 

<.'i?i n iIoilt Catos . .... ... 1 

CurnfloELr 1 1 1 icJiS I ji .. 1 |i: ’ 

Cot-tnge Pudding . l'i:[ 

Gcuj'lt MixiuLT .. . ■ ■ 217 

Cream. Almwniii; ....... . ISO 

Groom, A|j)le If 

Creiiiu, IlEiutinfl, ;iml nuOiiMy Uica 

Crwim, Ecsicrri ........ ... - IM 

CrpJLin CaiVi, French 15V 

CrOlilH OnS*^ . r r r . , . , .. 1 

Dream. OuLolwIn .7h 

CteuiM. Chtcken .............. 

Crf.nin, CiluScr .. Ifij 

Grrs ru. .Vtpl ten Jan ............. 2 1 S 

Cream r It?, Banana ... ' ; ' 

Cron m i *ii it*, v# niH* ... i “ 

Cream Jedding, Mock . Mo 

<;rc«m, IIhkvTh- rry ..- ■ ?} 

t irflaui, SjiJ.n Isli... eji 

Cream SpcnKti UrttiC .. M'-' 

Groam, Sttiiwlierry ..■■ 

Crpam. TAploca .•.•••i..... ™ 

CrcuSil Tol ... . - ' 

CivaiiiK, Cllnjcoiltlte * .... r .. 

L'A’iiinS. I'ifiTe. |S.> 

GrCfliu^, PrQDr ... Tr - . . J .;‘0 

CreainR. Veuillu LWo 

CrCaSi ¥ fcjtCHp . 1 r . t * w ^ 

Croppy O.Lki.'s .■ - -- 

CroqueltCfl, Amiiuyy i'U'1 .. .i-.- 1 

CroqwttfH=i rkC Cuifl Mc.at ...... 

QjP'oqnOttCa. Usm ... ► - ■■ ■ ■ 


I'iCP 

(Ji'OflHol tew of Sliicurciii ........ Ha 

t.ll UmiWlr: ....... r . . ■ .. 1 SI 

Ci'Ufjt, !.'X'C'!-0Ju1flal . ' H J 

Crust, Short — *... si; 

C.lj'urt, Surf .-...- ^ 

CrySLiilHseil Hclnn JuiU ...... 1 ^* 

Cluj Cate .... 

Clip I'uJdiuu . - - - .. i- ■ l f, .b 

Cup Puddi iljj, Babri] .> ■■ ■ IDS 

C In |T llu' r T 1 ■ns .. HP* 

i'nrrriQt Cake .. 1S& 

Cnrmnt PncJdlus .. lS'i 

(ll.’l'J'aLLt Sa.'-IULL's: ..- . 1st 

Cqrrk'il L Ihi'JjS .. . ... 

CXiu'M P’u;t r i!i .. TS 

Curried I’uwl —. 2^ 

(lysTtgil LOhrj til 1 .— J P-' 

Curry uF Ooi’JU'il lterf ..- 

l.hsj rj, Dry .. 

Carry. InillHI .2-i, !2a 

Gurry. !.?ir]]T Maaaiue. . . C-' 

Carry hfatlc wLlIi Aitn. .. Jo 

Cm ry, Qi 1 ii:I-1y-marie — . i5" 

CUUT. Stui)3]e ... 

f!i.;staL\i, Bex;£ 'J h C i .. 

Cue tun), Hnllotl ............... I'H 

C L.Sf tn l^i GrlliC! .. t&O 

Cutlanl fluidJ»e ic * 

custard; tiniifciiiK .. 

t 1 unta :ni ltu-llii .. .,_... let 

Cotturd ............... R« 

Cujiiarif, Rppnfsfi .. 

Custtupli TiLpioio nnd CcKWjnm.it. - p'i 

CiltlelK. 1 Mu'liuin .. So 

Cutlets. I'MbIj ..- - 0 * 

d’uilmu. Slewed . 27 

Cirtletfi, Vcisl, 'J’e Krj ......... 

lljM-lt flike . .... 

Jf-I le IJ i KL' 111 IS M ' 

i>jLt« Ci'entiLs .. ; i»'> 

Dale l 1 1 nldlng . -. 10-*. J0-«, l^t 

iJiiy ami NiskL Cake .......... l.&|i 

Detecrl I'.ikLLH .. 

J.li.-f lllfiil AlibC'i dH leu 

r>OTllled SunJinex . 7^ 

Devilled Shcvp^B Tett&LULii . 

DJurrhuoa , .... j 

PDll£Sb MllJ.SE . . . r r , + + +.■ a . . 0 i . IS® 

Drowlen Dili LlOd - - ... ■ ■ 

Dried Stewotl .. 

I"i ink, EfferTfiBCtlie ....... . . . li'O 

Drlntf fur I rLrnUit-> . J E |t{ 

I.ln-.|h SC0U03 .. 1 

DiTehensI Cf Vuik Pudding. lEUi 

Back, lr1i-H:k .. JIJ: 

Dulse's fLUUJIng-... HM 

PuuLpHngS, Apple .. 

Durhnm C-nke .. l ’H 

J Jurham GillletB . . . .. ^*1 

MwniehR . 21S 

Pod Ores' rinlclinjr. ]V:' 

KusLi r a-ihcs.. • ’ .. 1 ^J L 

Rkionomieul Crust, Simple ..... ^ 

Rnrlm -Cftlw-H .. 

j'jrret'vpiHciug Drtiife .. ■ ■ 


YOLKOVA siitmld be in every Pantry, 6d. per bottle 












































































IN QUALITY 

THE KING OF ALL 



HAMS AND BACON 


CANNED DELICACIES . 

HAM PATE - / | : ur Delicious 

VEAL & TONGUE PATE ) Sandwiches 

PORK & BEANS in Tomato Sauce, I lb. cans. 
PORK SAUSAGES - j 
PORK BRAWN - - 1 lb. cans. 

PIGS’FEET- - -J 

Stocked Everywhere in Australia. 

FOGGITT, JONES & CO., Ltd., 

Hex Ham and Bacon Curcrs, 




















Dr. lAOGH’S BAKING POWDER is larger md tiwipM tom MTjiMiijj. Fjw 


BOOK OF 1 GOOD AND TRIED RECEIPT ft 


PA«H 

Fry ft nil Annhory Orcwnw(.h*!r . ., : '-‘ l 

iiIkk r-Lififlirur. one ....-. 1 J.' 

Egg SaMCR .- 

ICgga, Boiled . . , ,.-. 

FifgiP Curried . *-t 

Eggs, t'or'ClisTl ft", sflft 

Er^fs, To Prffi^tTt? ............. 20-r 

]■' sjpit n n O hi I in.. ... - ■ ^ j 

ICggs :itid Kliinti's .. . ■ ■ ■ ( 

Ruga* ^mi'ilhn’ .. • - . .- 7.s 

Hguta. SlMdfj 1 . l |‘ 

HERS, yeels .... - - - 

RerdtttliH'il ^ 

IdlltHSM . . ..-- ■. '■''' ^ 

Ws^caeo.. CMckiHi -. " 2 

ECssev Pinkl i :t£ .. |l! " 

mt> Ciks . . - ' n|, _ 

li’wrfojk Ton 1 ™ ,.... till 

Excellent Chi'iiji Oulie 

Rwlor Su-w - -. 27 

Exhibition Cake .w ■ ■ ^ ■ 1 ! 

Funnily VoeiI Ole ^ 

t'nicT Itl^LiiSc.i . T .......... - LSu 

rut. nfiT-ifled ..... ^ 

VtvcnTlte Slodk Sti-vv . 

Fea flier Cake 1 .. »■ h U 

Fig r mining . .. .... ' ^' h 

Fig Ronk .- ■ ■ .' 

FIS*. Sttewed, t>r[iil .. j- 1 

F "i Elf I VlNlI. Ik'atHOil.. *1'' 

FiPh. iWill+.l . .. W 

Fi»n Out™ . *;■; 

Fifth OnlTotfi ,. +'■* 

Flslt, Drilled . ^ 

Pish, May.’m if ■>? . ^ 

PS^h flllll Pit' - - ■ • • . r r r r ^ 

FI *li. ] Li-ni;. r I;: u-n fllHK^lng - ] 

FI ft] i Aihiij- ... . .. -' 

Fifth Truml. .. "i 

I'f.isnij Kanio^. .. ■ - '^ 

--- ^ 

Fd ft 1 I , Oil IT ll*ll ... r ■ ■ 

Fowl, Umilcli?il ... ii- 

l■‘ , ^rl. :l e^■ Kirk PuflflFoir . R_'“ 

French OiTimi 0 :jL.h- .. 

French Telng ... * - l*" 

French Jell tea ... 1 

F-’ivnch FatieafcoH: - ........ I' 1 - 

Fife rule I in...■ ^ nb. 

Frieri ftSCii of fll li kiHi 1 jj 

F rlea kiwoiI Oj'ftfera -- ..... 

FrlttL'i’S, Biiiuinn.. L u |h 

Frl tlUT-ft, . ,. s ‘j n,:J 

S' 1 1 1 ] 11 i b iv^, DriT- bfsiftC .......... ^ i 11 1 

Frlttt-tsj, Indian ..... ... 

F ft 11* rs, -1^ 

FnphtJui?- l r '2 

rioM ms. wiiiLt . ^ 

Fi'mir Oitin? . luJi 

Fvnlf ielti£ .. jj! 1 '' 

Fruit Bnffw . HJ’J 

1 r r ii tt iiihI HIcp ............... ,i 

L’iLilt Palnrl .- „F.[ 

T'rnU Stoltp . -' ! 

Fi nit. To Bfiltlo. ] ^- 

Fru 11, Stcwiii-'! ....... ..— 

Ffyliic or Drilling UlCiU ... ...... i- - ! 


I'Adli 

. . . . 

, . . . Kin* 
. .1 8. I>?> 
... 2S 
.,., 

_ uxs 

. I (t(i 

.... Hit. 
.... li>7 


AfnilLT ..l^l 


(;:l|i 4 il 1 lui" of Turkov ..... 
tins ^1 uvi>m. Til OgAii 

i: lilfn i i C*t AirriwlM . 

Diitenn o£ Co-ltl M^nt —. 

frJMeun of IT'hih'h.. 

n^liathn. 1 PmliltHS 
c 'dUirui f'jilio ■ ........... 

I']r-Tvnofsti Ta.nD'r .. 

OcoiiaK I'ltilHlliijf 
OlfijftT, 
f-tugEr 
i J5i iiif r 

ftlngrr 
fllngiT 
11 ln^r, 
f ■ I i.jivi' 

Ringer 

r;: nurv Bnapti.. ..._■■ 

RI n iTortn J i , n 11 .. I .‘-i. 

Rtngtil'bl'CStl Fmlill ng . ... ■ 

C 31 fi.'*'. C<i0'h"5 .. 

Gk'li ilioee Pii.», ... 

r IhiIiI Rm ki^ ,,.............-. jj 

R old.'? Li riHli3ilL.Lt . ..... 

(?t,.ml Flu In fJJiKe. ..... .. ‘‘ 

1 cberry I''ihi! .. ■ ■ ■ 

< i F;:U 'L" J ■"ily. . ... ' ' 

Gtnvy, ri ii In omiEwhoU.. 

iii'HSftR in ciH'r ,ifcrt .... -. 

iJri.rt.Mi Apl'lrol l ml'l ... .. 

1 Li'i'f'll F< MV ...... .. 

c,I'fon 'Fullinto i 15mI noy....... ■ 

1iLV L n Ttmiu,to rir:kli«. Hi. 

1: L'lllfil Fivl' AtepkP.. 


lH'i f . . 

llli-ituiit^. [ h EiiLn 
Oa lion, JTot. . . 
Crcnm , , r, - - . 

Alock . 

N it I -i -. > 

Pul Li bit,' i 


200 

iSll 

lo-i 

Ifr.l 

t:.i7 

185 

107 


... «3 

.... 15 

.... 13 

2 fig 

.... 28 
.... S24 
... IDS 
28 
" 'Jrt 

it ml MitoHTOiil iknlfllsiis 

;s« 

Ohrfpl-'itCH ... ^04 

Oil red ... - ■ 

OnV'lti le .............. 

Fol l ei I . . . 

Took l.. 

TmlMUP, or f»(il GiLrnfil 

.. .............. 

Hsiin rud Yeal l ie ..- - ■ ■ 

UiilLiln. OllntiH'll. 

firin', Jiiisrfid ..■ 

ITjirEcdt- H'-ftiiH . ■ 

Haricot Salmi ... 

Ranh. 'I'oiniiln .■■■ Jf 

LT carl do tic, Oill'0 fur ........ 

Reliri'inmiea Puil.l I f-jf ... ■ 

[Terrluw, Iluil ........... 

Herring, liftiml ... 

i "locuufctis; T'o Curo . 

tTuafBCWRH - . 

flolrawcffl Pndi'lLns 

IToneycynn it F adding -*. um 

ilLHigiily Dice anti Barnuim OremTii S'J 


Cl I’ El IcHl Fifth .--- 

5J i-.il 1 in IT m- ElmlliLL Meat 

■; 1-11 ISi.jr ML- Frying Meal. 

f I L'lK'l .. 

11 m,lag ia- . . 

lliiir- W,HRlt .......... 

Half-Pay KuuLliiijf ..... 

Ham. Hiikisl ..... 

lldiiu P-ollod . 
liitm, OFiiCkiMid 

Hum 
Ham. 

1 hum, 

f r,*ni, 

Han 
1 ] ri m - 


1 Jf] 
ffil 
SG 
ns 

Bci*f 

73 

217 
. 2fl 
nil 


3IS 

1 lift 
71 ' 
7 ■! 
£l& 

£li> 

124 


_ _ , i —i ■ JT-“ 

The Name of LF.W1S & WHITTV Is a (luaranlee of Qualify 


















































































For 60 Years Unequalled 


<T' 


-D 


T’hlA Bating Powder- Ih abfiolnloly poire—our whose mgreclieiits 
arc of tin’ big-beat quality. This IW'd.rr Iim-k hern, during 50 
Yoftt's, Lbe subject of pftJienfc csperinu-nl itml luipi’ovtnmuit,, !s. 
has withstood Hits te^ii of iiirm, hri. 1 Hie lutmtitlk of '•' mif mt ihir's. 
It Hi purify atid quality lift\e rarrii-i! tn the blghrht pinriuelo of 
popular favor 

Ta economy of uDE, W ADOH'S i>i tinrivulM. Where 
you have raed a full teafipcMifnl of any ot hor brand, um half 
the quantity of 1 )R r WAUGH’K You will got rqiml raising 
power r.j.iTi rl better resiiits. When you nso UR W AI U It'S you 
will be following (.lie excellent example of llie ln.:s| uml most 
successful cook*. 


In Patent 
Lever-lid 
Tins at 

6(1. & Is. 


Dr. WAUGH’S 

UNEQUALLED 


Ahiq in 

lib. & lib. 

Tina and 
Packets, 


Baking Powder 






























Use only WADE’S CORN FLOUR . 


COOKERY KOOK Oi' GOOD AWD TRIED RECEIPTS 


PA-vill 

HOP IfWE ........._, , .- 

HopEtonn Pudding . 1 lift 

ITyt IJingsr Caket. . 1 -S 5 

Hut Milk EJU'i fkaln WnLer 

#tOL L'CH . 2ft 

‘l-Tmt Ten Cake .. 188 

11L Uj£tl r StCTE l?d .. Ilf I 

Flims-eUGld Gt>u vy, iMjiht ... :s 

lbw*tol4 i tsuiH . ail 

IJjdnifiiLllllE Puitltfimf .. I 0S1 

Jce, Ooewiniit ...., ifiit 

In't Creniu . , . . .. 137 

I ring, Almond . .... IDS 

loin.it, BuIIlhI . 103 

Icing, Rutter .. lij.T 

It lug, Frpjtt'la .. J08 

lei ns. Print . 185 

Ieiug fee Cakes.. iflfi. 21 (t 

it. iui-r, CIihiv . H>8 

Imperial lilst: ii 11 =■; 13K.I 

Ieli'Havi Chutney .............. 141 

IiiUlHil Curry .............. 24, 23 

inrtiim Fritters. 10ft 

InflEaD Syrup . 200 

rrt4l(ieet. r 0n H Cure fua- .. 

Invalid Cookery T , ... , ■ ■ ■ 20-2 

3 1 ] valid f a Soup .. 5 

Irish Calc-... II] l 

Irish sr mw . an 

Italian Biacuitn .............. ISI 

if;*iri nrt-rw ..— HR 

.Tam Sttiido'jeti . . lid 

.Turn Ranee .. 127 

.hung and .Tellies ... 1 dl 

T a Line Manjgp . SI 

Jollied Buuunuu ... , . ., ., Si 

ff ell Lea, RreiirLi . 105 

Jolly . fO 

Jelly, Sago ..... 85 

.r ii pgyi I Via re . 2!), HO 

Tulieim-fi Soup .. 10 

Uun feet ..... >............... 87 

Kidney mid Mnaurujil, ISLOWed .. Hi 

K iiLiiiiy, if IhkMi 1 :, ftf . 21 

k Mi Ley Eoup .. 3 

fr" Minor Tons.1 .. on 

Kidneys, itrolleil .. HO 

Kidneys with Kggs 7d 

Kidneys, Slioep'b . , ftli 

Kidneys, Slewed Ill 

Kidneys on Toast, 8 tenveil ..... 

Kill-nnlati CeiLum . ...... 101 

KSrktiislbrli-lit E "nilil I nsr ........ 1 10 

lv j S El :H ....... ... ■ , . 1 86 

Knuckle uf Vent, Boiled ....... HI 

FJidy Mnlining Curry .. £*i 

L.rmib. Raked . ... .... S2 

Laitth V'lLOpH. FiipO .. 4fi 

I-Urge Chrlwitnaa Fudillujt ..... 102 

T.ftree Plain Cake .... —...... ffld 

Laundry (lints . 25!i,l 

r .nui'clville CM to . 162 

Tjerk Bony ..... . 12 

Leg of Mufmn, BnllHtl.. : 11 

I .rmoit RlsnuUs .. 181 

Lemon IJrerul enduing . HO 

t .muni Gheesn Cake .. 162 

Lemon Jelly 81 


TrPnmcL 
I.Lilejli 
I .enirn t 

1 . eny>n 

1 iCHIUI i 
1. eiTioti 
] . Mill hi I 
Li'miiO 
Ij'-timn 

Lt-Tnun 
I.-ruim 

I u-’iithi i 

I. l-Umjii 
3 ■ i"ii aipi 

1. l.'jLLl.lJI 

I .t-n ;u:i 
Li-humi 
L emmi 
I crnim 
Lemon 

Ltinusiadc . i, ..... 

LeUW-uS, pie kind .. . . . . 

LPlLtllft , 

IiCJit II Roup 

l.-er-1 i I 80«Ji (Wh i 1e 5 .. 

I. e 11 uce fialn tl ... 

I. lyhl flliseolls . 

I Lgbl Puna ............... l ilt 

Liniment. CnlhEdiot ..... - 

J. lnsjeetl I"l t a .. 

I .III It- Bnknil I'mliliuuu ........ 

Little Cnken 

r ii.rIf PS^ In liJankers ........ 

Liver and Baton ... , , 

T.l vet. (Hurried ... 

I.L j er irrEoi.J In Crumbs . 

L n if OakU .r t r , r 

E.ijliflte r. Ontrlnl .. 

r.rbuiiT Pr.lfld ... 


Jelly for Jam ptunrhvieb 
or Orange Cake ........ 

mill Orange Telly . .. 

oi- Orange it- ,. 

PJO .. 

E > mlrllng.. 

I J m!dEnjf, Lbtketl . 

PUC'dlns. EtoHwl . 

SliffO .... 

y ii life .. ... 

SrinLES . . . . i,,,..,-, ... 

Snow ... , , , ■ 

Sponyo .... . 

ftjioi ige SuniLvlfLi ....... 

Syrup .. 

Tni l l. ... .. 

Turts -.* < 

Tea CnLe .. 

Trifle .. 

Wafertl .. 


tfla 

I i:.-: 
8(f 
114 
ill 

no 

m 

hi 

si 

127 

188 

ftt 

82 

182 

201 

111 

111 


iM 

201 

l«j 

G4 

8 

fl 

ISO 
1 7H 
217 
217 
112 
Iftll 
70 

.n 

82 

n 

188 

m 

07 


Lohater Boufllf . GO 

V-MiMou Buiitt . MU 

Lome JbiddLng . 7d 

Lon t! Killla . . 180 

! nneh Cliikf . ... L6R, 101 

Lem In-Oll llisen its .. 1^1 

MnnanhUl nEheeai- . 07 

Mananjnl. Cn^jiieflf-w uF.. 07 

Mai'iirCml mei 1 • r-ji iiu . 8T 

.llin'ii nniE, Cbleknn, and |i mi I'ml 

ding. HA 

MuenrDnE Pudding .. 124 

Marsrmil Puup . .. 12 

Mncinaml arid SteWE.-d Kcilury ... 81 

MaeuWOi timl T*mfttoi» ....... 7-1 

H Afrarntmai. CoeIiMliiuI .......... 184 

JEHik-Lm CnUen .. 184 

?. I i: iVM! JI C:ike ..1 It I 

Malta CaVe . ... -. 184 

Meih we i "fh> . ;s:i 

Fiirirble Piko .. 16S 

Mariiiiiileil SUuk .22 

MiLlltWdnoiUfli l'lUldtng ..... 112 

MiLrnrifilfldft .. lS.I 

>1 I«e1p purrilintj .. 112 

Miiteli Vliii-kn, To KraiUvR .... 2ll 

Mujfi'ine of P-’Lli ... ■ - AS 

Mayonalae fiance - 57, I2H 

Mi';U Dishes ,. 18 


YOLKOVA in Rice Puddings is fine 
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LADIES! 

Don’t Buy Foreign Cocoa! 


YOU CAN BUY AN AUSTRALIAN COCOA EQUAL TO THE 
BEST AND BETTER THAN MOST AT LOWER PRICES 


BUY 


Empire Cocoa 


You will find it MOST DELICIOUS 

most economical 
MOST DIGESTIBLE 


asa: your oroger for tr 

MuxtufRcluri'd lijc 

ROBERT HARPER & CO. LIMITED 

Sydney MeTliourn* AdrliiU* 

Br»l>iuic- Fronannllu 



SILVER 


THE BEST 
IN THE 
WORLD. 


STAR 




STARCH 


L 


I I 


* 

















































DR. WAUGH’S BAKING POWDER is Unequalled lei Parity A Strength 


COOKEliY DOOK OJP GOOD AMU TfilED EKOElPTH 


I'iiiK 

Mi-ltt, TTnldhg .. 14 

Jlynt. Bolling . 1 4 

Mwtl Ckkf . S:; 

AIl-;K, Pty'lug. . , ... 13 

Meal, C rilling ., . . 1$ 

MfJ! U MrjLrldvil ........... . . Jia 

Meat i'k‘ .. US 

JIimH. Pul full .. Mi 

JPCiol»i narfcs i.'H Ula<wi$iutt .... I 

lUC-.’lL, Rousting . .. ..... I L 

... E‘uililiiij; . 112 

Mflau, flam;- i-. il HIT 

Me-inn rJ«in ... I.::;. ■ ;s-l 

Melon Jiltll. (Jlll'dii ........... e:»4 

MfllOLt ?;lltl, I ll'J'.-l ;i]fisH’ll KM; 

Mpiotl J 1.111L. BtUb . 12-1 

SIflw i .Trtljr ... i. :.i 

MV km aij'J ITneqpple Jam. Kf5 

i'lGloil JUnlltr JjiuHv..',_ .... l£S 

Multan La 12 Uri*ar« , ,,,., „ 2 ] rj 

AVriUflue, Apple .. 7S 

Meringues T . Sii 

Milk, Baked . area 

Alilfc filet) and Soda Water .. 205 

Milk Hmn . . T 

3.;ik Sruen, Tijniiifo . 11 

.11 I ins Meat for SuJJd ! .v i n 1 J itv; .... fiSS 

Minuet! flflllojia . r as 

■11 rut Knu-ce ............... _ 123 

Muek iJtv-iem I’minii ik . - 113 

Mock Duct: . 34 

AJCOCle i11 kit .. 137 

MiutJdeiJ i.:. i|l"s 1 l.cfHJ . 35 

Moulded Fowl ....._...... -la 

Motilcled Me Lit ............... 35 

Monutnin flakes .. ] Htl 

1 Lins I mi a ’A Jardiniere .. 35 

Bluffing .,,,_ ....... 187 

ftluUlna lawny Soup ............ 1 

M iislirth mi Hauct . 123 

Mutton. To ISoU Lf 3-i'f-r nl 1 . 31 

Mutton Ltrcth .. T 

A- nr loti CliO|)8, Wvilictl ......... au 

Sint ton and IE ice . 3i 

MjnteiHwia Pudding . no 

ftantwidi Cube .._,_ „..... 103 

Ncclnr . 135 

hoi'inatifly Pippin* .... .. fcL,3 

Out Cabn ... I AT 

Ijji lriK L ;il I tl’se i.i f t.H .131, 132 

* Hitme-iS Drink , , 21H 

OlEyes. Beni .............. 1 7, IS 

L'luc-jf or urtiy Fucmitiif ....... i±3 

Omelette .. l.!H 

i liuyl^tlL 1 , Apple . 6S 

(lueiette, mu . .... «» 

Omelet-te, Oyster !iS 

t)l2itlctr.E H Savoury ........... lilt 

Oicelerti\ Sweet .. 11-I 

Omelette, Tongue . m 

I lift |il 1 1 us Pudding.. 11.4 

f Hit! Egg Pudding .. Ill 

(Inkm Hn.ucu .. . 12l> 

f rr l.in Soup .. !) 

Ojtiolik .. fia 

On I mu find Bfiil Stunk, Fried . . M 

(frilOnk, Pkibled .. 143 

On Ions, Spine Lsli . 75 


rian 

Oinugc IkdiyjLt .. 84 

Orange Jh'oot . S3 

UIttugt Jelly., Sd, 1 0 r t 

Or.neigo ur Liuuion Oula' . HJ3 

Or.'lHge ?IU<1 I.I,'I!IIm .|r-ll.v H3 

Ouiugi 1 or Lpn'.nii .'SLj.-i . <p .. 114 

Orunge riu .. I. Ill 

aramge I'ndrllr,^ ... 1 j.j. |^1 

orfitigc! Sjui-c . iate 

Ol'mlge iSttimv .. . £3 

OfuiiKC S|j(*uge ., si 

Oi'iingtt, [Teii-L-Teil ,. |^^ 

Ok Till t Hfnn> . S 

OAfSter S:mue ..E'31> 

Oyster 3i;mi‘i . s 

Uy^ter^, Bnlfisi,J . ...... 

Oyyr-ers, Kri cmss(*i?d . aOG 

Oj-sLiy AlDjoloi , , . . .. AS 

OjutciM, St'iiiUipetL . 205 

£ .ll'&te,i.'a OU Ttinat .. 70 

J 'mldinglon I'lpitil iriK . m .L 1,1 

3'ideislhec Foil j i . ,^3 ,,,, 3 

I '.men kf¥, I Veiicle .... 7W r .... 1 <Ke 

3 'jiuuakipa. Bice .. 113 

Pailiiiiitfu, Tim .. 130 

PiirsliUse I'lldJIieg .. ] i.i 

PuLTflL'y Jelly . Mfi 

I'uttsley Sauce .. li[je 

Pafsti-y Sauce nod (JliOpfi .. 2Z 

Furnlcy, To iim.' . an 

] 'jisMots !■' mil Cakt .. MH1 

l'.1Sft3oti Fruit Jam . 1J1 

I'lisl#, Piiri' .. 03, 

1'jislt:, Bfugti f J uif .. ;n 

Puslry mill PnddhigK ........ JKP 

PiiatL'y, OtiilliLinure’s . Kti 

pLSllj, OuiKHwe- .. Ml 

PutDes, UtOLdd-CII . 01 

I 'ca Soup .. 0 

■Viirs, FnetsuryeG Uhlim ....... 133 

Pear .Tiijji ... . , 1 M 

Pdetr Mai'miilmai? ............... Ho 

I'fNllf! ci ml F i ricuppl ew, r "r^HcL-yud 133 

PfULVI, Nlt'Wi.'lJ . S3 

pfflfi, ortun . i:; 

FffLR.fi Pllddillg . Hy 

I'jfltnlllll. . 144 

] Tcfclea ..... 131 

Pink if for Bed .. m. 14s 

I iekli'il ljfcenj.11^ . 143 

t "3 i‘li led 1 teiiciinj .14 j 

FicEfcil Plunea . J41 

P'iel; Iin 3 PnL"lt r UijUri.l . 37 

Plgtled Bod (Js.liPnig!* ...... 14-t 

] 'Icklos, lirwn Tiuniilo ... 144, 147 

Pickle. Green Touuelo (Clear) . , 147 

Fii'uEe EilsfiijIt.s .. lfii 

l ir\ Apple; .. j.81 

Otu, Wunana CrtUIll .. 7y 

r le, irk^i'f simik .. 19 

I'ii!. GeiFrrj- .. un 

l "it 1 , f.’old Pigeon . Sfl 

Pie, Facn11y Veal . :..... 47 

Pit, Flail and PoSnlio ......... i;:t 

Pie, GTfiimore . lijS 

Pee. ITaan iUICl Ve.ll . ._ ..... 4fl 

I'k’, Ta'iuiul .. in 

Pie, M«nihK! .. 33. 


BURNET’S BAKING WWDER will give you eiery satisfaction 














































































































Ever Soaring Higher and Higher in Public Esieem. t 

Bussell’s “WHITE WINGS” 


Self 



Flour 


^ I 

-t 

\ 

Raising 


4' 


Has not an 

Mftdfl from the Purest Mbit lh\A I n ■.iv li. m 

Kecommtnulftd by SydneyV [.ei tiling Ornnm Inti n m rimkorv. 

Substitutes Court Failure, 


* 



Try BREKWEET 

A rtoliciuiis Bi'cnkfnst, Meul eiml ii-iimiir Mail I .I Pepsin, 

Distinctly diJItiLnant tu other ISmiikTibsl MojiIh, N|ilnnlkl tor 
Dyspeptics. 

Mar uto etui'od by 

H, L. BUSSELL & CO. LTD. 


“White Wings" Mills, 20-24 MEAGHER STREET, SYDNEY 





























WADE’S CORN FLOUR baa 25 years’ reputation as the Best 


COOICFIHT ponrc av giiod awd tried rfowpia 


3 J tfr, 
FI*, 

P I L\ 

P I ft, 
Pk\ 

rie, 

!■ i«, 
me. 
Pir*. 
Vie, 
Pk, 
Fk\ 
fit!. 

1 los l 

I'jLlOr.l | 

I'iita in 


PA US 

!MCJt fc * ■*< - p i i i - i i j ■ j _ _ iSij 

Orange ....... „ ... i J4 

fi^n , T .......i as 

Poialo ;mJ IVjglh ,, fi;i 

Pumpkin .. LL7 

Iiiilil.iL i.. .... as 

Reman .. aP 

BfiuSagr: and VhlI . -17 

S’ J l ..................... 4 1 

Hhupp’s Heart II 


Vi it 

Veil! al.it Hu m , , 
Vi-jil mill. Ejuiftiipi 1 
Wiiitlp^rir ........ 

'Fe, CatO ..... 

BlnnltalH. I.J tile 


..... -i 7 

..... 441 

. 47 

i . ■ ■ i '! I 

. as 

, .rpi.jSt 

V Jtierimtle unrl Melon -I hiu .Kt,!> 

PiueairtOt JiiuL TDmaln .. ISO 

l'iiii<iL|»t>l4Ki unii LVais, Preserved i:lR 

Piiwatitiii!-Pudiitjjg na 


Hum 
I'J»i n 
Plain 
Plain 
Plain 
Plain 
1'Jji in 
Fin m 
J turn 

1M l: lll 

Pfmn 

pjllnl 

PliLin 

Plllrrt 


11 Hi 
1 Hi! 


MtG, 


i. ii kr 

On ke, | ..... 

OnkP, iJHTfe . . . , 

Ginger Jiiseultfl . 
lIULUielluIll Oruvy 

I'turn On lie . 

Pinlsllxi^ 

rill Mi .. 

Onke, PI uki . ... 

,Telly .... 

Pk!(.V1jlie, Carrot 
PUtklJng, Jili'k ........ 

I'iuMEiijt Will unit . 

SiflllCP... .... 

Pluinsi, Pieliled 

I'oacliEfl Ksipfy . ( 

FeiunHtfHi Wounds -- Sia 

I'arlc, Pickled, Bollpfl . , , 

Perk, Itinisl .. TT , 

Park Kaiiangp?? ......... 

Fatal n Hal la .. 

fV'Vilu jinO Reef Satnlwlel 
i J Citjil o ::im:l Filth l J ]e , , , , 
l-Vtnle Itagoitt .......... 

Hjtclo Hufud ........... 

Fai T it r.o Knufi ... . 

Polutoes . .. r . 

Petti Inii* Stuffed ..... 

I'oTwIecs mill Bouf riTrnlr 

Petted Ham . 

Putted Meni .. 

I'flLM Euhhlt .... 

J'OlllIl^*, F"JTl[Tlg. 

r "uni I r, 1 . 1 . jJrrLu imf 
iV j nilry. lifloinriea 

Found Oil tin__... 

l OlicHl Cl;iU p. HEela .. 

I't Will Cak*. R-iVe ... 

Pifjwrve* a nil Plekleu 

T , l , C-Ket™rl Ohr mi PtiHrfl .. 

] pwerirliut Kggi? .... 

l^MiSliTTCd fjlDIUI ileiIh ........ . 

Omng« .. 

Pears :i3nl PJ[Lf3[iiil«l 
Quinens . L . 


30 


jiini Trussjng- 
Oil ClLiMRtni' , 


i ft7. 


Pn?9Qrverl 
l"reserved 
Preserved 
Preserved 
P penned Me el ..... r r x 
Prince iff Wales' Cakes 
PririPWa May PmUJMig . 


Prime Creams ..._ 

I'lMneR, ('JhIpjmi nf ... 
PlnidUiiija nnrt Piialrj' . 
P ncM 1 1 Ejj VVi Liiou.1 I 'ii, r CT 
1 'iijr e 1 >i k- t+? .. 

puff hiSle, Moicirli ... 

Puff PncktI ii™’.;, 

join's. Cliecsa* ........ 

P LI IT'S. J’Vuit . . 

I’ll (fa. VnnSllji fJivfim 

FumpPin Pin.. L .. 

IJoukliis Cnstjtrl . . . l . ■ 

Queen < !■ 117. ■ . .. r . 

Ijilfmi tin J; PS ....._ 

QiLeon’K Cliike ......... . 

t/npcn i Mi.lJlne ....... 

(jllfiEIl's I'tj hliim . r , , , 

Quick Pudrtln" ...... 

Quirkly-marle Ciirry 

Qninet 1 1 tiiiey . 

Quince Jaju . 

Qirmra Jnily .. 


PACH 
.. i in; 
,* BS 
. W 
. mi 
[>i 
. HI 
. 117 
. 1(11 
. lOLt 
. 122 
. lit 
. s-i 
, IflS 
. uss 
. lelB 
. JIT 

. 12; I 

. 1 LS 

. 

. 1413 
. 1M 
1311 


, Jilt] 

Qiiirers, Ppservi'il . 



. TRlIi 

MmIiUI* PlFi . .... 


;vh 

3 

Mo [jilt t. Pul Lea .. . 


71 

. K't 

llntiior. ItiriRl .. 


27 

i iti 

i-e rifsout. Pa tut a . 


71 

, 1"S 

Iti^jKrny On kn- , , .. 


Hi!) 

JL17 

Ff.’iIVypT r > mldlii4 .. 


1 LS 


11^1 tiI juw Cuke .. 


j iso 

10* 

I&tglii CnlLii .. 


itifl 

t HI 

I (a tusii v Ca ke . 


170 

MU 

Rr^LJl.fTi'V Cream . . , 


Ri 

111 

Jt'iwptwrr^ PtnlilJua .. 


1 IH 

144 

(InSDlHirijr Vlfjitroi' . 


2iJ] 

. 201! * 

liftliiri') DIscuHa . 


JS2 

Sis 

(4;iw Fl^r r Pca .. 


ziill, 


Red CsiDImsp, Plrklrti .., 


MB 

37 

Ui4l Jfrrrl»Aa . 


71 

3fl 

lied Tomato Ok ■■ l nfy . ., 


1 to 

Tct 

Ri^i 1 jijid AjijjIh PuddlPff , . 


£4 

01) 

Hk'Ei, ruiJi^i . 


210 

RR 

Illeo Tfuna . 


17fl 

Tl 

itlep, llowhJV. iiu:l Bn 1111101 

Oreo nl BiJ 

fiR 

fliep mill Frnli .. 


M 

St 

Hlrj<- 'Mk] Mutton . r 


111 

&H 

Rice PaniiakGs .. 


l IS 

71 

Pil'L- IE H^oEpr ... . . . . 


72 

IS 

Ilipf. tfuirvem'l . 


llfl 

05 

Him’ a nit MpM'UiI Currulu . 


Ml 

1, 41? 

P-k’h Pima Piicdiner . 


1 Ifi 

71 

Hii-li I'm] j hi Oake .... 


l'!7 

Pt 

EOssalUj ... 

.. ik 

. r.o 

m 

Ji irf^nlpB uf Kldrtey ........ 


3 L 

L 

fiisHoJps. R3i>t! .. 


72 

1 ii- J 

E'rSEOlHH. Rrilmnn 


72 

107 

Roast I’vji-k .. 


37 

Kr* 

JEH'miHt ItaljJjSI .. 


M7 

irn 

HoorJ, SSn vcjiirv . 


41 

13S 

ItaiLRt Turkey 


■in 


1 leasttiut 'ir Bukln^ Mv^ut 


14 

3 0 7 

Iliu’t Ontr«s ............. 


170 

1-1.R 

JV)i:k fJnktpa WltFlOlif Kjyrs . 


170 

l&S 

MtJPk Melon .Tam . r 


134 

iso 

Iiell, Hwlw .... 


174 

I3f) 

Hulls, Eeof . 


31 

j 7 

ItiiUfi, ISru?ik r?int . 


183 

lOfct 

CollH, Rutter . 

} a _ 

1SS 

110 

Metis. <kiuTpe . ., , , . ....... 

U h . ii 

124 


YOLKOVA should be in every Pantry, 6d* per bottle 























































































SAMPLES POST 


The ECONOMICAL 
BAKING POWDER 


A KiVSfl quantity of Good. Sln-l W H nrtin'h 
further than and produce vastly mil ■ ■" iiIIm 

1(3 any other baiting powder. A: .. l» i ... i • !| 1 

for Inroad, L>arn|>er h Wcinsoi-:, and ' > ■ « , h 
incomparable- It impart .# .1 I) .1 Hu ’> ■ ! :|, l 

and geone* and a erispneSH ami I'lalitiu i" 1 u l i'V 

that is a revelation io lUoae who u 10 11 I'm ilni 
first lime, 

Good Shot Is used In I ho 11 wind m of lnnm ilally, 
anti Llm ino ruifimt ijimra j'.n ir;oiirr m r> itn In «Lvn 
tho greiUt-M-t jHiilnffwIioil, 

VHKi: ON ATM <K? ATI ON, 


D- Mirniin.L & 
CO,. LTD,, 

1 b:* Cliii'flnrp ht,, 

SVDNEV- 


JAir 1 iil L i pn 1 - 
th'iiLir* iinIi yKiir 
1 rm .1 uni will 0 I 1 
ill" tlillv |i.'i iinfit 


THE COUPONS FROM— 


VVo will iOv" uwny I'lwr U I n *! 1 in 

I 71 ? oilm]| [h'IkoH t'l I Inoii' all -1 , .ill, , i 

tin' m rr.i 1 ■ hi piiiiiiln'r nr " '11111,11, mi 
h> HE si heroin I HT. I''I I, 

Tim result h will lie 111111,11111 ■■■! >u 
ilin daily paj'iTs, 

All ni|ifi..«i 1*1 hi 
lie ni'i 1 1 Id I lie ‘mil 1 

rim 1111 in 1 tin h'i •!, 


SHOT BAKING POWDER 
StP COFFEE 
FEATHER SELF* RAISING FLOUM 
BLUE LABEL TOMATO SAUCK 































































You cannot cook veil without l)K. WAUGH’S BAKINQ POWDER 


CQQKEHY UOOK OP OUOll AND Tit IK]? RUCkiFTS 


EtiHs, Uushiril . 

UoU*. StLil^lfje . 

]Lulls, Trei .. 

]i-:'i] ifJi 1L I "if ... 

Homan Pudding . . . . , 

Hot busy PiifldiiifE.- .... 

lUm^l' Puff FnsIi: .... 
SejM j'eJIy *-.. . . . 

5*,nn, Lfinpii ..... ^i, 
s.'i^ii PLiiUiing. utuM 
5[, l.r'frii^n.rH Taitlet 

Mllltklil . . .ij.ii 

Aii&LniliiMi . . . 
(k , l?rj' 

Ghrek™ .. 

Egg Lit}- . 

Fruit . 

J[;irk:m . 

I ,ii 1 nee ...... 

I lOlnlor . 

1 ] o(a I j ....... 

ILiUfMjilL ...... 

Ton LSI to . 


Hi! kill, 
Fnliitl, 
MnEntl, 

M-it i ml, 
Sulurl, 
S&litil, 
MaJjul, 
Kabul, 

Mu hid, 
KfLlul, 
t?Ji NO, 


I) L , i‘sri I Ii l: 


Efl hi* 


Salad Dressing, AitturJcim . . 
lncT, MiiJ'Oririuisu 

h?M I Eii.-h :■ TLt^HOlCB ... 

&(ISikjr T SOUP .......... - 

sal in, i’rult .. 

SjilMi CjsUu .. 

Namin' lei h p trillion Spunue . . . 
.Sand* 1 ,idi, tfiriecd 

Kami with. 'iVacuke .-... 

Sjliiilwlfili, Victoria ....... 

Sami w Li* 11 lv, M Li iuni ^ 11 ■: U I u L* 
SunJinC 5n vi>m*y ........... 

Kardtues, rjt'ylJleil .. 

SHnliues mill 'Juaat .. 

Saiieea . 

t 1 : 11 .Li- 1 .■ tur SichiUu) . 

S-nitV for Stuamod l'willing*: 
SUI'ltt FudilLug 

KituBagc, Aberdeen ..... - 

Smiaiigc: Fritters ........... 

Hui.-iJLErc Mcut ........... . , 

Si! Haags Rrclla . 

Sttiujaiif unil Veal Fio ,_... 

^manges, itro-jdfd_ ...... 

Kn UHStiifH!. Fork . . 

.Snusfljje^. ;Siiv..h.it_v . 

SnriJll ay PifI Is for ftfcflWK. 

EjXJIi ... 

Onii■ letto 

lifalLHC .. . 

Sunllue .. . . 

HnilSEi efts .......... 


JO 


iWTOury 
Savoury 
Savoury 
KiLVUUITh 
S [injury 
SjlV Of flt5iti,ilLu 

ttulflntl Batter 
SfllULss .... 
Scalloped 
MCilIIoeh.'iI 
(fi 

Sccuirs 


PuctiJIiig 


OjKtorH . 

fiweoaiiretids ..... 

Tomatoes with neat 

. 1751 

Boones, Browyi .. . 

Peoni-K, Coffee .... 

S-cancs, Ournint ... 

SiWtii, I?toi.. 

Krone*, wi.fnt Flour . 

Scones, WliuLc uieul .......... 


i-Aiia 

151 

im 

Si! 

1531 

IIS 

01 

Wo 

S- 

12,1 

mu 

im 

55 

5(1 

57 

5 ? 

ao 

jli 

ftlj 

r .7 

&« 

50 

57 

5 ^ 

125 

7a 

ia 

£.(HJ 

171 

HIL 1 

175 

i so 

1711 

ti5 

70 

7J 

7a 
135 
130 
150 
11 5 
74 
JO 
40 

40 
47 
73 

na 
11 
73 

51 

nil 

41 
70 
11 

1143 

07 

£17 

£00 

42 
45 

157 
175 
1,4 i 
!M 
Jflfl 
155 
1SS 


Sooifi Unit hi..*■■■■ 

51 vu a llaln* .. 

5cola I’ltJts .. 

41 LViJs 5 mi ii* C'ji kf . .. 

5 r oi a NVooMfjjflt .... 

SenttiibkiE l']gJ5si i .-- 

SCil C"3a*- .. 

fifjosucl 5Look Suieji , , 

Hi*i*d cuke .. 

St'imlflutik, F resc tTL*d 
^llf-cri’fl lleaii Fie -. 

5lnK'MN'a KiJni?i6i ... 

Stii't*M |l iis I mi giies, Devi]]ed . 

ESIii'N.Lu'o-ikI .. .. 

5Lnjrl llrusL ................ . . 

ML] iff <!u lip .... 

Ftinpji, i aiiigcr .. 

4 nii]i:i, I .i*i noil ... 

MliL'iv OxLii? ... ... 

Snow t.'flkc, Kojtjs ... 

Snowy SnihHl ... 

HfifLp, "I'u Mji k'.: .... 

MnUliL Cnkfi r r . r i r ... r T 

.Soda YVitifr ntnc H»t snip .... 

Srii'L j'ljiiui'l <1iike . till, 

SooioL'stfc I ill! i? .. 

SimCllf, ...- 

KdllpS .... . . . - 

StiiiLLipori FI.Lilli; mu . , . i ...... 

Ol'nutU .. . 

SiiAulaEi Cromo .. . .. 

Kiimjish OiUOOfl ... 

Pl.leml SamlwicJi ... 

S||LI131C]| ... 

Spu iLfc.* i; ?hi lip .- 

i4|tOHg£ C!nkf t Ch'kiU .- 

SLlOliLT CO Sill til .............. 

SiNIIIISL’, i JlmihtL .......... ... 

S[junt:i' l."ucLcting' .. 

SjifMLBe Itull .■ . ■ 

SuimgO MU in I w Nil, l.rmucL . 

fjumgn, 'I'TcueLG 

SLyak, Ifeff, Hiwl 1 'hUjiiI imsh . .... 
MLtNtk, KiX'f, with Pa tier J 1 11 s Ii l i >*i^ 
Bleak, Klarlt'liono tri CflUktlffle 
Slcak, IScvL 1 , Tin.* Vlcar’D. ... 

M lua k iv11 Ii Otary ... 

Sli'iik, Slarjuacled 
Kina It Slow, FiiYOUTlte ..... 

SlfiiEt. Slowoit .... 

SCeunLCHl Wtiillu.k .. 

Miualts. Novel Way of IkiokiuE; 

5 t i>w, Bute t 

Smir, Pavourilt MLi*ak . 

Slow, I l*l*Ji 

M tewi'il K lilneyH . . ......... 

Stewrcl Carrola nml Uioe ... 

fJUftlld ............. 

tlnlletA .. 

I Hit'll S ig-s --- 

Hcrngli 

Kidney aad HneriL'tinS 
.K,Lrl)K*J*3 0-11 TUaHt .x 
1 VarEi ............. 

Sicak . 

Altai ... 


5l.cwa*ii 
F i-fwayl 
S i ewetl 
SlfTTfil 
M tewed 
SterFLi.l 
Slewnl 
Slew r E;iL 
SI ew fu# 

MtfrijM Soiip .x.... 

Stffl:k EouF, Sccurud 

Htoek 5 uiili, White 


I'AfJH 
, 113 
, III 

, u-y 

. 173 

. 75 

r U 2 

41 

5 

173 
. iai> 

. 17 

, IFi 

75 
. 171 

, 1>H 

i"l 

1 KIL 

, 14-lJ 
172 
, 17!i 
13(J 
214 
172 
. 235 
, 11 Id 
, 1151 
Oft 
£ 

, no , 

S 5 
. So 
, 73 

. 175 
, 5| 

, m 

. 1 GQ 

, so 

S 3 

113 

17S 

132 

131 

15 

13 

£7 

13 

21 

5 £ 

.13 

43 

SOfS 

22 

27 

43 

:w> 

51 

00 

3i>4 

27 

79 

20 

;n 

05 

5H 

42 

1,1 

2 

3 

2 


Lewis & Whitly’s OLIVE OIL. For Salads and Cooking 





































































































SOYER’S 

BAKING 

POWDER 

IS 

the 






WADE'S CORN FLOUR is Purest and Best 


OQGKftRY LIOCJK OF GOOD A WIJ TRIED RECRTJr'Ta 


r U-:S(I lug 


Sfflreii, El i i- k rr;-.:i,i.lj njr . .. 

Stti-WH, Ty U’eiin . . . 

Si ritwlK-'?? CtVim 

PhilTerf I'Dintw } 1 .... , 4 .,. 

Sn«'t Orn s c ... 

SnH-uiiu Cuke .. ] j , 

Sullanji I'ndil icio; ..... _ 

Summer DrillK . , , ... 

Human, or lidding 

SWL-i-thr^Jiclg .. 

Birwl.lir&naa, fti'l llnpml .. 

SwwltwcaiiKi, Vnl-an-voht of ... 

SWFPr. ..; . . 

Orm*]i.‘( li 1 .. 

STL'Ies Aji|riis 
Swi«% Jty]] „, 

I mlann .. 

^yfupi .. ... 

TaulUtfa "nil Apple ForMing 

T'nploc* niitl Ci'Kloainit Cast a id ,, 

Tit p [i son Orfin m .. 

Tidrl. Apple- .. 

Tfirl. A i ij 1 11* i vir.v mxJil h ..... . 

"J'url, Green Aprinsl .. 

T-nrl, l.ctnon .. ... 

Tarllnf. Sr. l^o uianTu ,.. 

rnnieid. iu . 

Turin. 1.1-11 n-n ..., 

Tsirl*. VlClOL* .. 

To*. ‘i'is Mukc .. 

Ti-« i in ko ... 

Ten H 'a u-T. id] .......... 

Tea Qite. r i ... L .. 

T(a l-'iJif, J.fniMiu 

T«a, 1.1 lift'd ... 

Tin PnncqlJCB ... 

Ton Rdl; .. 

Tennis ( 'n l(CS .... ..! ' ' 

npruHj; Gnke ........, „......, 

TliBti'liM J’adding .. 

Tli n rso On kesr .. 

Ti| “ i| iilB of 04c;ke>i .. , 

Taad-ln-n fjolt; .. 

Adc)i»ij ,,,.. 

Tofl.Pit, Cum Orm'H.I Boo L 1 . Hum 
Tongue 

Toast. Flsli . 

Rjmii ... 

Kidney .. 

urnl Sardines .. 

.-.- - - - 1 Ml. 

Ol'tiim .., . 

Rsarlon .. 


TCnst, 

Ti>ji»t, 

TV s*l 
ToiTt-f 

ToflToo, 

TfllMUto 
Tomato 
'I'm nia to 
female 
Tomato 
TMtiatn 
Tern, (do 
T cun a to 
Ti>n i n i a 
Tamo (i> 

Ton li i e-o 
fonrnto 
Tomatoes 
Tomatoes iiiKl 


I'juun 

1 

lit Hi 
8 ft 
71 
R2 
17 i 

130 

ant 

lay 

■12 
43 
77 
i i;j 

t li:: 
171 
21 "'J 
20 i 

04 

sn 
80 
ft I 
[Ij 
no 
11 f 
1211 
1.01 
611 
122 
KUH 
ISIS 
1 SO 
188 
UnS 
s,l T 
ISji 
ISO 
1 Ti 
176 
1ST! 
17 ft 
tH> 
41 
3S 
Of 
M 

m 

mi 


0 rev n 

Ret. . 


Catsup , 
tli i ill no.'f, 

(lit;] 111 Or, 

EIuhI] . 

■MFIt Boil|j .. 
Pickles* Uropn 
1 ‘ioklos, Green 
ninE Fi iHNip pie 

SaJufl .. 

Smico ....... 

SdlLCi CWitEuml 
Soup 


At, 


I Cion r) 
Jam .... 

- - -.■ r 

. . . . Ill, 

S U]tn r I 


MjLOflTClUl. 


107 
182 
1»7 
I I I 
I 11 
1 Mi 
74 
TT 
147 
1 17 
13(1 
&0 
142 
312 
10 
S3 
74 


I'AITK 

Touialnos, Sc It lipped. TI.- E r 11 Meat 41! 

'I'l II.LHH-, lulled .. 47 

TLngNL-, Main, or Cm hi Cui'iifd BppC 

TuBBt .. 7a 

rongi.n? OinPlol |p . ci!J 

Ti I iiiLint. UorillcG Slun-ji-'n .... 72 

'IVmlP .. . . . 21 f 

Tuollinclip .. , 218 

J oed (I ro wdev. Aiiliji'pli^_ rT 221* 

Troy.-lo I'udiUng ---. 3 21 

I i-'nr.-lD SLioopty . Tin 

Trl'fln .... T20 

Trifle, l.rmotl ... 8 J 2 

Tr i | n- ... _, -30 

"IVii.o, Bnl |.ci| .. u 

Turkey, CiJanltue yf . .... 52 

Tiir ki-r. FCiuini .. 4f1 

Till'k I >=l i leoliglLl.107 

iOM-rr Tuiii'h t'liihlriig ......... l J 2t 

Dnif or oiaey Pmlilin,g; ........ Hi] 

i|LlitlJ;i lllucuttK .. 1«2 

i ill,ilia Crojjiit rpifis .......... 12'^ 

V.TJt [| In (Jnoums ... 107 

A'.t n it.y Usike ... 170 

Vo.nl, runiifil Filleta of.. 46 

V <?*] Culletn ... 13 

VpaI millets, Frinl ....... _ 40 

Veal, rspiltd lipincklp ef ....... Ifi 

Vi'i! I i '"c*. FuailTy ... ....... T? 

V on I a eh r 1 taut Pin ... r ....... . 41> 

'ml ami MuupafA- PIei .... = rrr „ 47 

Voyrlalile Sutm. !tr-nivn ........ ft 

V 4-ge E n l.dCt!, Dldoclinufs I in- (Viriklmj 

„ , 52. 21U 

^ i'-a\'L-l Cake .. iTtS 

' '""w Tands . ... L22 

^ m!m ixi r ivs ................ l 7K 

v Inoi'lu I'm Mins .. 122 

Vk'to-rin 8ii11 io. iuli .. 170 

Vh-UTiil RKciiiI k .. i SJt 

Vrti-jiu-veiit hj.p STT^etbrt-nflg r .,. r , 45 

MOifors, Lremou ...... _ ... T8(i 

Wrirhi'cctnii] Caki.? . ., ... . 1 7d 

Wl- rtlmn (Jake .. ite|i 

Water Ruflrtinj; . 122 

vrcbnier I'udiliug . 1211 

When I FJniLr Re DHL’s. I Ms 

WI.. Bread .............. 1 HU 

Whirr HroTL . "f\\ 

U r Ji iji.« (lakE? .... 177 

W him h-pfrii j ^ .. . _. 105 

White Lniilll fsnuji . H 

WliSte SatLce . .. 1 n n- 

Wlille Stock Soup 2 

WMis Small ... , , II 

White Smipi Glicnp H'ftutJrj .... It 

Whil In.ur, limited .. 71 

whitllijf. 3Ioann;,:I . 2-11H 

WluIdjnii.Ll Scenes . IKK 

Wlpkrtsnr Unkt( ... 1 11 

WLiscIrmi- I'ii^ ..47 

Wo'jtllcocti. SnoL s . 7J5 

U i'ji hjican Pndtllng ,. J2^ 

Teast . 2P7 

Yensl, Gream of Tartar .. 2ft8 

Vf-id^i. 3..eiEii5i| .. 20R 

■*C<rkfcli:|rt 1'inkling . 4P 



Try a few drops of YOLKOVA in your Custard 












































































Are Sold Fully Guaranteed 

This is an absolute protection to you. 
we guarantee our Pianos to be sound Iri 
every way. 

Please write to us for Catalogue ainl 
particulars, we shall be pleased to post 
them by return (free). 


We Sell on Easy Terms 


W. H. Paling & Co. Lid. 

338 GEORGE STREET, SYDNEY. 

Brisbane, Newcastle. Toowoomba anil Lfgmore. 


I PALING’S PIANOS 














































DB; ffiD GH'S OKEQOiHE P BiEIKG POWDEH makes all tlie 11 difference" 

C'UOKKrtY HOOK OF (300U A\n HtTRD RECEIPTS 

INVALID COOKERY 


IV HI] 


A1 I mu ini ’Willnr 
A ri-n i wlw.pI, nijiiiu 
Hnkwl Milk 
Hillii.l OyslETH ,, 

1 Bairloj, Wntct , . . 

PlVf (-] HS|>| l-L‘4_ h , 

r i‘nr . 

■ t'-.'f ivn cnnitini 
II.vf Tfa, Hjiw . 
Blb| [ml K(£jth 

Brolli, WI'iSm' ... 

*" ’! 111’ke 1 ■ i H lr«P 111 . . 

fjli I L'JiPll . 

f'lrois, Ol-Mlwl ,,, 
I3 , np, 

L . I>nf 

Hrl Hie . 

TSOilnt 

Kvu*. l'tm.'ici] 

uyntorg , 


I 


T 


nit 


k 


PA-rjIJ 

< 207 
. 202 
■ 202 
. SNUJ 
. inn 
. 2o;s 
, 203 
.. 205 
■ 21315 
. 205 
, 2 04 
, 4 

1 

, 20 4 
, 2f*: 

. 2i r.t 
, 1:30 

. *£m 
. 20,1 
, 200 


Fruit Satis 

joiiirti dic.j> . _ .‘’ 

I HO Milk ii ml S.ilV'lVal« ' 

™ F v .. 

fjysierfl. Ertkml .■ 

i HvtfTF. Ji'f'liOli'RCfHl 
Ousters, . . ” 1‘' ‘ 

PonMiml ict-Kri .,,. 

lf:nv Hwf IVa . 

. .i-n! Ii .|-ni | Oysc ns -: . 

K|1| M ffafrf urnl It.f iiut 

StonmpJ Whtriiiic 

Stowed rliup _ 

T'i-h, To MnfiP . 

HEiil,^ I!mill ., ' " 

fji nu'il 


PACE; 
■ I 

. 254 
- Bon 
. 253 
. 202 

7 

. 2n« 
200 
. 20(1 
2115 
20 't 
2rnt 
2011 
!i 

Son 

201 

21 HI 

201 

and 


household remedies 


To 


AibiPsffillc Toflil, Pc^’.lpr 
A Ills Ti> O.st'Ciii 1 ,. 
l!iirl-rlt||^:t rntlmiH . , 

Jitai'k nr Hjirk Mnlt'iijil 

Yjito 

Hliti'klfSiUnc MtovPB . , , 

Hi™feels, Tn Wnfili . 

FtmillHntf FTsp^-l'in ..,, 

Hrrtft*, In ricsn ... 

Knmao, To Ckflfl ...... 

FbiLis. To JluFtiYty ...... 

, _ ......... 

n-miiiiMr ijiihi iiel'i i ;;" 

Cun# in, Viroofie or oil in 

r.!|iap|inl Hariils .. 

fhwsip, r JVi ICwji MmiHI from 201 
rhl[?mi. Tit Oloiiii .. , 

Tn WafJi . 

Copp+M- Pans, To Oksn __ 

Miuniv . 

i Warn, htollnokh ........ 

l-iuTfints. Sljilkiuij 

nirtoina, To ftrarcii i>on hi Cttlmi 

* : llsFl.lONK, HhInK .,,. 

Warrli^n .. 

Drawtn^. T, k h.H . 

1-^iini Clio .. 

I'kifl. l!making 

l;,- L r L r T.i I'rcwrv^ . , 

r--:ifiLTNf. rn,x- o.r 

l''orMkri fihtl l j i Trois 

I'Mii-Ji ... 

I-i.irnll nry. N-hcfl on 

I 'in r! un L L To Fi'i'slipr nn 

* ■ 1 .Hft. vps. To nipjin .. 

<0-11.701? in flunTiOs ..... 

K.^lr WaRh .. 

II umla. <!htm|H\l .. 

I rondnrln-. f’mrn f. .i- .. 
71lpv.uifl3i(, Tn Cure* .... 

1 fojbrsPUPOrH 

Tiiilj^mtlfttl. Ciitp foe . ’] 

TnhsliLlns, To RproniT ..._ 

iDfnrili.ns, T■■ rTwviiil fti.fi-.iil i'f 

ti 'TtiF. To CUmn .'. 

I inn 1 , Tn IiViisIi .. 


22*1 

! m 

. 217 

rtooo- 
222 
211 
. 221 
. U t'i 
. 211 
. 21 I 

- 2U1 
. 217 
. 217 
, 210 

217 

i, 210 

- 2*1 
. 221 

211 


AND 

To 


HINTS 

Cltan , 


ON 


21 :j 

21 E 

22-^ 

2m 

2|N 
210 
21 fl 

21 r 

2 Op 

21 “3 

21 E 

2111 
si n 
212 
2011 

213 

22 I 
217 
Siltt 
£[<? 
215 
2tS 

214 
21K 
221 
Bli3 


ChlnmnyH 
r.nnutiTv Uial:s ... 

Lli-bfi,. To WliltPia _ 

I A n I mom, riui||,Li,,i . 

rhipieum f'rvam .... 

r.iosn'ii To* . .,’ 

MuTi'Il M urtjt, Tn JtL'iunvo 

Maui 31K, To (’knn . \ 

afollonluu I.IrpATH ..... , 
MlrrrH'B, Black SI q Ins 

.’tii(li:-i in, fJiirp^r* ... 

3 toll is, Tn ]>h-s-lrov .... 

'Hi in CJEjxpt'i* 

I kin i, Tu Bontofjg rtmcli at 
Paint. Varnlsbod, Ty Clean 
T'i rplpy, To IVpkotvo , , , 

I'iplKiinod Womidu .. 

PrtwrTine Risfis .. 

, .. 

rtnilils .. 

>'t if Ik ;ii ill IVilhiiM ] " r ' ' ' ' 
SJIK AtII d,-.-. Ti> W.i^h 
r’-H. nUnnap. WnuM . , , 

^ jr ■‘■-i- .I IT nip. Tiiritish 

Si ■III', To < III I- L 1 ... . 

s(fillip, T,> HtniOTP . 

1 ii rniTi 

rttftmhSni?. flliiH AhfHil , 
Sll-b-l KbbJVH-M 

StUVl'H. Pt|dl ■' k 11 -HI 11 [i. 
HloVeo, fltiiMLsy 

rttoyi'H. Tn ITh-imi . 

T'i: 1111 -I I To Hirnoip . 

Ti'rl. LtlhSPffl 

ToElPt Hints .. 

T'i nil’ . 

Tool luk-hp 

TinT Il ] J iiv, 'lt'i', Aliflr-i i’il if 1 , 
I'jbrnhhi'rl r-,vm. 'E'o (Tcnn 

' V '*H ITimt. Tii Ofpjin .... 
Wuslilnpi. 11 in fa Almqt .. 
w 'H(i CEolh. Tn fllpnii . 

M'lminus. To CIpau .. 

Wouiiils. I' "hi 11 hyI .... 


215 

£23 

222 

iff 

air; 

217 

214 

211 

— I :c 
214 
2111 
2 Hi 
2 Ml 
2ia 
£13 
212 
211 
2111 
2 i"Ki 

tS US 
21 1 
22'i 
222 
223 
21 t 
a i j 


210 . 

2211. 


Keep a tin of BURNET’S CUSTARD POWDER in Hie house 


























































































Presbyterian Ladies’ College 

PYMBLE 


Tliis Cullej'O is :i. lirnnnli of tin' Pivsljj'l.l'i inn Lailics’ 

* 

College at Croydon, anil is under the direction ami m ini axe¬ 
men t of the .same Principal* Pymblo is devaind, being about 
450 feet above sea level, and nine miles from Sydney, on the 
North Shore line. 

There m acotmunotation only for a limited number "1 
board era, \v 1 1 o vv ill d wo 11 in s*epa ra te lion bps on 11 1 1 \ es tate. Lp 
to the present two houses have been built. Each is com pie to 
in itself, contsdiiing roumion mmn, dining room* lavatories, 
bath looms, iniifiin rnoma, &c. Eivuh house in close to the 
administrative block, ciuitaiiihig the school room, claps 
rooms, Ac, 

Tlie estate contains about 50 acres, and abundant pro- 
fP v i m on h && lx? ci i m a do lor n u t si ft t ■ gn m ea and v xerci .sc. T1 u: re 
will be a fully equipped *U!T of resident and visiting teachers* 

Dav Buhnliii-a are rerrived. 

w 

The College will lie opened very early in February, lyih. 

Send for I Vos pod us t 

JOHN MARDEN, M.A„ LL.D., 


1 ' l -r I N ■ I I f AI . 









DR. VUm MEDALLED BAKlttG POWDER mates all the “ ditlemot' 


QUANTITIES. 

Exact; measii ronton t is absolutely necessary to ensure 
i lie best I'esuMs in cookery. To avoid error it is wise to 
take level measures rather than heaped. Where scales 
are not available 1-lie I'eNowiug table may be useful:— 
] breakfast cup holds Vi pint. 

1 pi ill of liquid weighs about 1 pound. 

I level (jh[> of flour weighs 4 a?,. 

„ rrysInlliHcd sugar weighs S- ok. 

„ brown sugar Weighs fi ok. 

„ rieti weighs S oz, 
t1 but Lei' or dripping weighs H oz. 

,, (well prcjssed down) of bread¬ 

crumbs weighs 4 nz + 
i al>1 os [ >i>« m o i' fl<>ur woighs Vj < 1 11)a v<■) 

,, butter weighs V4 ok. (good) 

i, sugar weighs \h r>/. (good) 


IN MEASURING LIQUIDS 

1 Ldiluspoon of liquid equals about 1 ok. 

2 dosser I Rj soons equal 1 tablespoon. 

2 teaspoons equal 1 dessertspoon. 

2 sall,s|iomis equal 1 teaspoon. 

1 win 6 glass fVpials toaeupfnl or V4 ndll, 
4 gills equal \ |>irtI. 


TIME-TABLE FOE COOKING MEATS. 

Exact quantities alone are not sufficient to ensure successi 
cart 1 firl bit tontine must bo paid io time. T3i« lcitcimn clock 
must he consulted if meals are to he punctual and food well 
cookod. 

Tl'MU id!owed for cookery is an important item in each recipe. 
For conking meats iho following general time-table will prove 
a fiftfn guide. 

Weigh joints and note the quality. A thick solid joint should 
be allowed longer io cook than a thin joint, even if of equal 
weight. 

For roasting or baking beef or mutton, 15 minutes per lb. and 
15 minutes over. 

For roasting or baking veal or pork, 30 min. per lb., 30 min over. 
For boding boo I' ov mutton, 20 min. per Ik. 20 min. over, 

„ veal or pork, 35 „ 30 „ 

„ cafped beef, 25 ,, 25 „ 

?1 corner 1 york or brisket, 30 into- per lb., 35 min. over. 


Lewis & WSiitty’s JELLIES. Bright ami Clear 
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Send for ItediittP'l J^ii^ r* T ,ist u? tin- K ; i nous 
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STOVES 


*-» 

in 

fj 

irl 

N 

0 

o 

0 

d 

rri . 


fl 

C 


0 

<5 

Vi 

u 


0 




vqu nce/j 


^£|V® 




H 1 

P 

0 

o 

g 

M J 

P 

r—* 


COOKINO STOVES, from £3 oaiOi. 

FritXM *vm I’U I L hi l-'fll.-r nsiljmi. 

With TWO OVENS, ft]] size* up to 6ft lon^. 

I'liin £' h l RST-G!j ASS C'i)(> F\ I X< ■ STD'? R, having f.. before 

tluj public- for iJm‘ Irt.wt I' M I'V ^ ? \ 1 1 \ M^jiifrOK no 

cmmuB&t, Mateni-i.1 uml \Vnr-k-n=in ;l> . ..I' Stove 

G U A RANT V, E1K 

G. FLETCHER & SON, 

Telephone: MAKERSi 

7284-CITY 48 & 50 OXFORD NTH I K J , SYDNEY, 


■ 


The "YOUNOER ” Stove Is KUarn hi i rd i u j H* . n wl epe 

other stave h fit>!. 


rcoTgcsxxa^ 








































WADE’S COftM FLOUR har, no equal 


Cookery Book 

GOOD AND TRIED RECEIPTS. 

-.-4———— 

REMARKS OH CHOOSING MEAT, FISH, 
POULTRY* ETC. 

BEEF.- The grain of ox-beef, when good, is loose, lhe 
meat red, and the 1st inclining Lu yellow* Cow beef has a 
uloeer grain, i.he fat it* whiter but the meat not so nxl. When 
meat pressed by Lbe finger rises up quickly inter the 
pressure is removed, it. may bo considered us that of an 
animal in ils prime, and consequently of thst-class quuliiy. 

VEAL.—The fat enveloping the kidney should Ik: white 
And firm-looking. 

MUTTON. The meat should be firm and 'dose in grain* 
red in colour, the fut firm and while. 

POHIC,—The rind should not Le thirdd and clammy, 
but. l h3!i H smooth, and cool to the touch. 

POULTRY.—The age of the bird is the chief point to 
be attended to. An oitt tutkey will have rough and reddish 
legs, a young one smooth and black. AY hen fresh killed, 
the ryes are full and clear, and the feet moist. 

Young fowls have the logs and combs smooth, they 
should be plump in the breast, fat on Lhe back, and white 
kgg ’d if for boiling, black if for roasting. 

FI^IL— All w Idle lish are rigid and firm when fresh. 

Cod Is known Lo Le frejiti by the rigidity of i.he muscle 
(or flesh |. Lbe redness of the gills, and clearness of the 
eyes. i 

Fresh water fish: The remarks m to firmness and clear, 
fresh eyes apply to ibis variety of fish. 

Oysters, when alive and in full vigour, will close fast 
ii]urn the knife in opening, and let go as soon aw they are 
wounded in the hddy. 


YOLKOVA, it improves the Puddings. 













illijs m DR. WAUGH’S UNEQUALLED BAKING POWDER 


COOKERY UOOK OF IjOQTl ASU TttlKI) UK( UIUTH 

SOUPS. 


STOCK. AND CLEAR BROWN SOUP. 

Take 4 lbs. shin of beef, a small pioce of turnip, ] 
medium earrot, 1 onion. 1 leek, 3 stalk* eatery, & bunch of 
sweet herbs, Ve teaspoon black peppercorns, 1 \* dozen cIoyae, 
\ teaspoon nail, 1 pints cold water. Take (he mrnl off the 
bones, remove die fat, and cut the lean meat and skin into 
Small pieces,. Break Llil> binies as nuirh us possible, pulling 
aside all marrow and teL Pul llic n eat, bones ami skin 
into a clean stock pot, along with (be water aud salt. Set 
the stuck pot at I be side of ike fire to come to the ted I 
slowly. As the stock comes to the boil, skim thoroughly 
and add the seasonings. Allow it to simmer gently 4 hours,, 
then add the vegetables (previously washed and cut up). 
Allow the stock to simmer for at least 2 hours longer file., 
G Lours altogether), sfciuuuiug occasion Lilly. Strain through 
soup cloth and set asulc. Next day, when the stock 1* 
quite cold t I hr faf, must be removed from the (op and 
the stock wiped over with u cloth dipped in boiling water 
sii as to free thoroughly from fat. II' the stock has been 
carefully skimmed, simmered very gently, And Allowed 
plenty of time, it should be quite el ear for ordinary use 
as brown soup. If not clour enough, it can be clarified in 
the following manner: Put the stock into a jelly pan 
wi.(h the whites and shells of 2 or 3 eggs, or % lb. lean 
gravy beef cut up very finely, f-tet (he pan on the fire. 
Whisk tlie stock till it comes to the boil, then step anti 
allow the soup to boil well up. Lift the pun off the fire, 
cover with a clean cloth and allow the soup to settle for 
\/\ of an honr. Fusion n jelly bmr to the backs of two 
chan's arid pour a quuutih of tailing water Hi rough i(. 
Poor the soup into the bag arid allow to filter (lunugli. 

M' md. clear (he firs I time, pour Mrrmmdi a-uin, putting 
in a little of the soup nl n time al I fie ii|c of Urn bag. 
Meat iigittn and servo, 

WHITE STOCK. 

Take 4 lbs, knuckle op veal, or 2 lbs. knimkle of vent 
and 1 fowl, V '2 small carrot, 1 onion, white pud of luck, 3 


BURNET’S Id. JELLIES Set Crystal Clear 
















DR. WftUGH’S BAKING POT/GER goas IurtM, proses itsei! cheapest asd ties! 


COOK CUV HOOK OF GOOD AWD TIilUlJ KKOCiPTS d 

stalks celery, a small piece of turnip, 1 tcaapuno while 
peppercorns, 2 blades uiaco, a small 1mm bone, i/i: teaspoon 
salt, S pints cold water. Proceed as for brown slock, 
Sli timer gently (i hours. 


SECQJTD STOCK. 

The meat and bo nee used for both Hm abm-e s 1 .iw. 1 uh 
should lx- put on Eke next clay with Uie aotno quantity of 
water, fresh vegetables, and season hi gs, Sim t niir 5 or (i 
hours. 


PLAIN HOUSEHOLD GkRAVY. 

This ran hr made of any bones or trimmings by merely 
boiling them, and all fal having been removed h vim be 
seasoned mid flavoured as required. An excellent, plain 
gravy can bo made as followsFry null! lightly brown -3 
ot 4 bones from which streaked bacon has been cut., taking 
care, previously, to skill and have them clami. Fry some 
onions brown, put them with the bones ancl a small turnip, 
will) n pint of water nr stock, anil bod for 1 Vh bo Lire. Strain 
clear from fat, and use as required. This gravy answers 
well for cutlets. Mix a lea spoonful of Hour in Vz pint of 
add gravy, and having thoroughly drained, the pan of the 
fnt in which the cutlets wore cooked, pour if in, and stir 
over the fuv until thickened. Add Worcestershire Sauce 
or any other flavouring. 


BAKLEY BBOTff WITHOUT MEAT. 

A Y 4 of a pound of Scotch barley, 2 or '6 on inns, sliced, 
5 quarts of water. Boil gently for an hour, pour oul 
into another vessel; now melt a lump of dripping in the 
sauce pan and siir into it a Vi of a pound of oatmeal till 
you bring it to a paste, then add the barley a little at a 
time, stirring it well together tilt it boils. Season with a 
teaspoon fid each of pounded celery and ground black 
pepper, and salt to taste. Let. it simmer gently for V 2 ar 
hour a lid it will be ready* For a small quantity reduce 
tbe ifitfraibAftti vodportiori<dy. 


Use SWAN BRAND CONDENSED MILK when cooking 

















WADE'S CORN FLOUR has 25 years’ reputation as the Best 
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BROWN SOUP. 

Take 1 lb + riim of beef, 1 small carrot, 1 onion, a small 
piece of turnip, 1 oz. dripping ’/s teaspoonful salt, % tea 
spoonful pepper, a few sweet herbs, a quart of eold water. 
Cut the meal, ini.: small pieces, peel and slice the onion, 
■wash and so.rapu the ear rot, peel the turnip, and cut both 
into thin strips. Heat the dripping In a pan; when quit® 
hot, brown I be men l and onion in it; make them a deep 
brown; then pour off He dripping add the vegetables, 
swoet herbs and water. Simmer for 2 hours, take out the 
herbs, season with pepper and salt, and serve. 


CHICKEN BROTH FOR INVALIDS. 

Out up an old fowl, cover it with a quart of water, and 
slew gently till done to rags. Season with a teaspoon fill of' 
mixed stilt, pepper iitid mane, and a slice of onion. J /i oz, 
almond, pounded wlEh a teaspoonFul of water and stirred 
into the broth, bn proves the i Savour. When all the miiri- 
merff is extracted from r ho fowl, stmin the broth, let it 
stand to cool, and remove the fat before heating it for use. 


CHICKEN ESSENCE FOR INVALIDS. 

Cut up a juicy chicken into pieces, put it into a wills- 
mouthed stone bottle or jar, sprinkle over it J /2 ft teaspnon- 
* ful of sail, cover it wiih a bladder {in which a few holes 
must be pricked). Place the bottle on tli® hob; tls it bonis, 
the liquor distilled from the meat will rise and must be 
poured off, 11 i* pleasant lr> the lasLe, and u single tea¬ 
spoon ful affords great nourishment. 


DRESSY SOUP. 

Take the red purl of i> cum its, 1 turnip, tlm white <*f 
2 leeks, 1 small load of rebury, cut them small, boil in 
water till quite tender. sEnmi off (lie w:i.ti.T r rub them 
through a colander, mid 2 qunrl trued and n erust of 

bread. Boil 1 hour, strain rl nuu;li n lm.ii - sieve, and 
reason to la-'q. Jr too thick h ■ moic -Iim-Ij, 


Try a few drops of YOLKOVA in your Custard 


















Use only WADE’S CORN FLOUR. 
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FISH SOUP. 

Take 2Vs, Lbs. iisli of jmy kind* wnsh and skin iI ^ and 
separate the Hesli from the bones. Put into a large sauce¬ 
pan the skin, bone$, and trimmings, with 2Vi quarts water* 
Bring \t to the boil, then add 1 parsnip, 1 carrot, 2 onions, 
a handful of parsley with the stalks, 1 teaspoon salt, and 
V 2 teaspoon pepper. Boil 1 Vi hours, till Hie; substance is 
well extracted, tlien strain through a coin ruler. Wash ihe 
pot and return the liquor to it, liub 1 tablespoon hour 
smooth with a little milk, odd the rest nf the pint of milk 
and l ok. butter, pnd stir well into Ihe soup. Cut the lish 
into pieces the size of an oyster, put them in, boil 20 
minutes, season to taste, and serve. 


INVALID’S SOUP. 

Into II quails 01 cold water cut small 1 lb. gravy beef, I 
lb. scrag of million, and a half or quarter of a calf'tf font 
(or 2 ox. isinglass); gradually boil, skimming well; then add 
3 ox. vermicelli, 3 iablespoonfuls of mushroom ketchup, M 
corns of allspice, and a sprig of sage; simmer 4 or 5 
hours till, reduced to one quart, strain through a fine hair 
sieve, and carefully remove all fat, add. salt to taste. This 
$ 0 up may be taken 11 i(.her cold as a jolly, or warm as a soup. 


KIDNEY SGUF-, 

Take ] ox kidney, .1 onion, I small carrot, a small piece 
of I mu ip, 1 stalk celery, 2 quarts second stock or water, 2 
ob. butter, 2 ox. flour, pepper and salt, juice of halt a lemon. 
Wash and dry kidney, and remove fat from centre; cut it 
in(M small pi ecu.s and dredge well with flour, put butter in 
pan in which soup is to be made, and put it on the fiie to 
boat. When very hot put in half of the kidney and fry a 
dork brown, then lift, them out, allow the butter 1t> get hot 
again, put in remainder of kidney and onion, and fry them 
also; return the kidney lft p&n, add stunk, skim well -is the 
soup comes to the boil- When it boils add the vegetables 
( iraxhr<l and cttl tip), and simmer gently for three hours; 
strain the soup through u wire sieve, rubbing the pieces nf 
kidney through, or pick nut kidney and serve in soup. 


YOLKOVA I01 PwMiiiSs* Caias, Custards, Blanu-maaje* ite. 
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Relnra soup to pan. Put in a basin 2 large tablespoons 
[lour or cornCl[mv, add pepper anil Mill; tuix into a smooth 
pnsfe with cold water, and fwlel to soup. Pul- I lie pail on (lie 
fire again t and allow soup to boil for a few minutes,. sfiv- 
ring frequently. Just before serving add letnon-juice. 


LENTIL SOUK 

Take 1 lb. lentils, 1 large carrot, 3 large potatoes, ¥2 
Etna fI turnip, 3 onions, a little bit of celery, pinch of celery 
seed, 2 uz, dripping, pepper and salt, 2M> quails cold water. 
Wash the lentiIs well in several waters ; wmh she vegetables, 
scrape the carrot, peed the turnip thickly, peel potatoes 
thinly, cut all into small pieces, skin ike onions and cut in 
slices. Put the dripping into pan in which the soup is (0 be 
1 unde, put on the lire to get hot; when quite hot and 
smoking, put in the onions and fry a nice brown, add leu 1 Sis 
and vegetables, pour in the cold water; boil gently for Ii J /i 
hours, stirring; from time to time. When the lentils are quite 
soft, rub the soup through a colander, adding a little boil¬ 
ing water if the soup has boiled away much ; wash out pan, 
put ill q soup back into it, add pepper and salt, and allow 
it to heat through. 


LENTIL SOUP (WHITE), 

Take V 2 lb. split lentils, 2 stalks celery, 2 sprigs parsley, 
1 onion, V/o oz r butter, lfi ok. flour, ¥2 ptut milk, V> P-nt 
cream, 3 pints cold neater, small blade of mace, 8 while 
peppercorns, suit and pepper. Wash Lhe hrntils in several 
waters, then put rhom on to boil in cold water; skim as the 
soup comes to boil; add celery,■ mace, parsley, onion, and 
peppercorns; boil quickly 1^4 hours, pass soap through, hair 
sieve, pul the butter and flour into the saucepan, mb 
together over the it re with a wooden ST"irr : . itdd l be milk, a 
little s£ a time, and Mir one way until it boils and thickens; 
then add a little of ' 0 .strained soup. Put the thickening 
and the rest of the soup ('smoolbly mixed) into a clean 
saucepan, and allow it to heat through. Just before 
serving, add the orcurn, pepper, = r -d salt Serve with sip¬ 
pets of fried bread. 


Use LEWIS & WHITT VS GOOIS in Hie KITCHEN 
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MU'K SOUP, 

Take 4 large potatoes, 2 leeks or 1 onion, 3 tablespoons 
Hflgo or crushed tap toe a, 1 pint milk, 2 oz. butter or drip¬ 
ping, pepper and Halt, 2 quarts water. Wagt, pate and 
slice Hie potatoes: wash tlie leeks thoroughly and cot tln-m 
up, putting aside ilie green part; put the dripping or butter 
into a pan, add the potatoes and leeks; stir all together 
over the fire for Jive minutes, but do not let the vegetables 
brown at all; ndd water, and boil 1 hour. Rub the soup 
through the colander. Wash out the pan, put the soup 
back into il; with the milk, and let it come to boil. When 
quite boiling sprinkle in ike sago, stir well and allow ihe 
soup to boil 10 minutes, stirring frequently. Add pepper 
and sail, and serve. 


MULLIGATAWNY SOUP. 

Take 2 good-sir.o'l onion-, 2 os. Iran ham, 1 carrot, \ 
i inaip, I apple, 1 (»«. butter, a little In: rum-juicc, 1 dessert¬ 
spoon curry powder, I dessertspoon curry paste, 2 quarts 
of setemd slock, n little [lour and salt. Put butter into 
pan Lu get LioL Cut up haw, vegetables, and apple, fry 
the ham and onions brown, mid the vegetables, curry 
lewder and paste, Si-ir all logcUk'i’ 2 or 5 miimlea, then 
add stock; boil gently for 1 hour, then strain. Mix 2 
tablespoons of four with water, add to soup, and allow 
it. 6.o boil, Small pieces of fowl should by. added to the 
soup with i hr thickening. Just be fori.: serving add a 
squeeze of hum 11 i-jilice, sail, to taste, and if required, -i 
tittle trio ITU curry powder, Siu’ve with inr'o mi a geparuLO 
dish. 


BUTTON BEOTH. 

Pul 4 tablespoon fids of pearl barley into 3 quarts of cold 
water* and let it bulk ]jet it cool; then put in 2 lbs. of the 
lies! cud of a neck of mutton and simmer gently half an 
hour, removing all the scum. Add 2 ten-spoonfuls of salt* 

1 of black pepper, half a small cabbage (chopped small), 

2 turnips cut in squares, 1 carrot grilled, 2 ouions sfcrcd. 
Simmer for 2 hours longer, and serve without straining. 


Lewis & VVliitiy’s BLHCK LEAD for the STOVE 

















WADE’S CORN FLOUR is Purest aiul Best 
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OX TAIL SOUP, 

Cat an os tail into piece* about an inch long with a 
small; fine meat saw- Stew these pieces of tail in some 
stock before it is cleared. Cut up a carrot acid turnip into 
dies. When the pieces of tail are nearly tender, add the 
vegetables, simmer till ail are quite tender, strain off the 
pieces, clear the stock, add a dessertspoon fill of exlract 
of meat to every 3 pints of soup, thicken with a little 
arrowroot mixed with water, then put in the tail and 
vegetable* and servo. If the tail is very tnrge the pieces 
near the root must be cut into two or even four. A small 
tail will rnatoe 3 pints of soup, and a large tail 3 quarts. Be 
careful to remove all grease before clearing the soup. 


OYSTER SOUP. 

Take ;j pints white stock, 2 doEen oysters, 2 tablespoons 
rice- flour, 1 teaspoon lemon-juicc, ¥2 J^ nl Tnilk, 14 P' ] it 
oyster liquor. Put the stock and the oyster liquor on the 
fjn>, tnis the ri re-flour and milk into a smooth baiter, and 
when the slock boils, pour this tn and let it boil for a few 
minutes, stirring all lb« lime; draw it back, pat in the 
oysters, and leave it covered over, where it will not boil, for 
5 minutes; then strain in the lemon*juice and pour into * 
hot tureen. _ 


PALESTINE SOUP, 

Take 2 lbs. Jerusalem artichokes, ¥2 leek, a small piece 
of celery', a squeeze of lemon juice, V/4 pints white stock or 
water, 1 pint cream or milk, 1 oa. butter, pepper, *u l. 
Parc the artichokes mid throw them Mo a tail of odd 
water with teaspoon of Jemou-juice or vinegar (tins jmv 
wrvea the colour). Pul the butter into an enamelled saiiee- 
r>aiL add artichokes and leek cut up- Allow the .vegetables* 
to cook in lb la for a few' mitintes (do not brown), cover 
well with stock, and boil gmd.lj till the vegetables are 
trader. Thou rub the ?nup through a liair sieve, return to 
the nan with the cream. Season to taste, Allow suup to 
beak add a squeeze of lemon juice, and serve, the soup 
should be of the consiafceney .if potato puree* 


YOLKOVA 8 cL per bottle—All Grocers stock it. 














WADE’S CORN FLOUR has no equal 
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FF.A BOOT, 

Put into a stewpan 3 quarts of good stock and 1 pint 
■ il:' soa’fe split pens, Stow gently for an hour, with a 
whole carrot* an onion, and a stick of ^tslet'y, Season with 
2 teaspoon fids of suit, and hall'' a teaspoonful of cayenne. 
Pass the soup through a tamis, pulping the peas and vege- 
I;ihThen simmer another IulIF hour* and serve with 
fried sippets and rubbed mint, if approved. 


CELERY SOUP, 

2 heads celery (white part only), 2 mod in m sized 
on i oils, I pint si rude, 1 pi tit milk, gill cream, and 
seasoning to taste. Roughly ou(: celery and onions, add 
stock and si Turner till iv nder. Etib through a sieve, return 
to thrj saucepan, add milk, bring l:o Ihe boll and thicken 
with 1 dessertspoonful eornflotir ; carefully stir in cream 
j List win fin ready to serve. 


ONIOF SOUP. 

ii largo onions, 2 quarts stock, Vi pint tmlk, 1 oz, 
butter, 2 t>». dour, seasoning' to taste. Molt butter in 
saucepan, add and try sliced onions., add I lour* carefully 
browning ^arue, add stock, stir over strong fire till it 
In’ll , s mmri till onions an 1 tender, nib through a sieve, 
.■■linn to saucepan, roheat* add milk, season to taste, 
am I serve with ere mini is (Le., Bmall pieces of bread fried). 


POTATO HOOT. 

Taka. 5 or (3 largs potatoes, with 5 pint* of water, and a 
small onion ; boil, till It will pulp through a colander, then 
add a piece of butter the ?dze of a wain nl, Vs pint of Dream, 
cayenne popper pud salt to taste. Wh mi flrain before 
i vine. 


F.EOWF VEGETABLE SOUP. 

2 quarts second stock. 2 carrots, 2 pnions, 1 turnip. 
2 sticks celery. 1 largo fimmlo, 1 nz. fat, I.V 2 dour, 
ly I cjispoonfnl sugar, sail and popper to taste. Roughly 


YOLKOVA improve* all Milk Puddings, etc. 
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cut up vegetables and fry in the I'iit, add Hour and 
browrij add stock, stir while boiling Ihiil gently 1 hour, 
then rub 1 hrnugli a sieve, Return in saucepan, reheiif, 
season to taste, and serve. 


JULTENlfE SOUP. 

I quart of good strong stock, 1 carrot, I turnip, % 
head celery, 1 tahleapoonful arrowroot, suit to taste. 
S-Tiipj;.! carrot, peel Uiruip, wash celery and cut info 
pin-rH nimtiJ the size of a wooden match- Cook in salted 
water from 15 to 20 minutes, keeping them in shape. 
Bring stock lo boil, add moistened arrowroot, cook 5 
minutes, pui vegvdable strips into soup tiircrn and pour 
slock over. 


TOMATO SOUP (l>. 

Take 2 Ihs. tomatoes, IVe oz. butler, 1*4 or.. Hour, lf4 
pints white stock, 1 gill cream, Y 2 teaspoon sugar, pepper 
fmd salt. Put the tomatoes and stock into a saucepan and 
boil genily for % of an hour. 'Jiub them through a fine 
hair sieve, Pul. the butter and flour into a sauce pati large 
enough to hold the soup; set it on the fire and rub together 
till they are In a smooth paste. Add the. strained soup by 
degrees, and stir one way till it boi is and thicken b. Add 
sugar and seasoning. Pour into tureen, add cream and 
serve. 


TOMATO SOUP (2), 

Boil a few tomatoes 10 minutes in a little broth, nnd 
then pass them through a colander to strain away the skins 
and seeds. Add this purfio to your broth, with a few 
chopped onions and a bunch of sweet herbs. In default of 
tomatoes use to maid sauce, When the onions are tender, 
season with pepper mid salt A nice addition h a tittle 
chopped cabbage or a few sprigs of cauliflower, previously 
boiled separately. If yon want it more siibafatitiab rs for 
a family meal in cold westhc throw in a few diet or neat- 


Try BURNET'S IJNOLEUMSHINE, (he Perfect Paste Polish 
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looking pieces of told meat, game, or poultry, stewed finite 
tender, and wii.ii Mis limies removed. In 1 Fits hitler case, 
dies of toasted nr Cried bread should bo served with it. 


TOMATO MILK SOUP, 

Take 12 tomatoes or % of a tin, 1 quart milk, 2 o z. 
butter, a little piece of earb. soda, about a salt spoon of aa.lt, 
popper and sauce f« juste. Out the loin a toes up and let 
them stew 20 minutes in their own liquor, throw in the soda., 
then strain and pres* through a colander into the boiling 
milk and other ingredients, which should have been 
thickened before with a little cornflour. The soup roiiet 
not boil ftfljer tho tomatoes are put in or it will cardie. 


WHITE SOUP. 

To a knuckle of veal of 5 lbs v put 3 quarts water and 
some sail; lei it simmer till the scum rises, skim it, and 
put to it ft oz. rice, 2 parsnips, 2 nr 3 turnips, pari of 
a carrot, a few doves, and a very little mace; simmer gently 
ail together for several Honrs, skim and strain it, then a (hi 
3 ux h sweet almonds, blanched and pounded very fine, and 
2 tablespoon fuls flour moistened with milk. Let the soup 
boil again, and strain it When using, add Vi pint cream 
to 1 quart of soup. 


OEEAP FAMILY WHITE SOTIF. 

Take a woall knuckle of veal, a pound of loan ham m 
ha eon, a bunch of aweet herbs, a small piece of lemon peel, 
in id a blade of mace, and put in n stew pan covered with 3 
ip unis of water, and stow gently for two hours. Blend 2 
table spoon fills of arrowroot with the same quantity of 
rrcprin, and stir it. into V4 a of milk; add this to the 
noup; season with a teaspoon fid of sail, and simmer for 10 
ruiuntoa; than serve with sippets of toast. 


Try QRAINUS PORRIDGE FOOD (or Breakfast 
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ARTICHOKE SOUP. 

Take 4 artidinkes, 1 turnip, 1 onior, find slice ^mall. 
Foil togeLber in a pint of stock, and ili ii rub through 
a, sieve. Return the mixture to the siuientiin, boil it up, 
and thicken with a. little flour, adding suit - pepper to 
taste. Just before serving:, stir in jgjEud mlly 1 giN 
cream or milk, and serve with sippets of toast. 


LEEK SOUP. 

Four Leeks, 4 potatoes, 1 tablespoon dripping, pepper 
and Salt to taste, 1 teaspoon eatery seed 
celery). Pare leefe mid potatoes and cut into slices, melt 
flrippiug in a good sized saucepan, and hy vegetables in 
it; next add 1 quart, boiling wafer, pepper, salt arxJ celery 
fif seed trad, ho in muslin). Boil for l hour, remove 
celery sued jmd serve. 


MACARONI SOUP. 

Break as much mACftviHi i, in lb in. pieces, us will MH 
a r:up Ij full, III row it into boiling water with salt, and 
rook for half an hoar. When the macaroni is soft, drain 
it, and add 1 quart of brown stock heated to boiling point* 
Reason with salt and pepper, and serve. 


SALSIFY (OK OYSTER PLANT) SOUF. 

Boil 2 or 3 sticks of salsify till it will rub through a 
strainer, Make while stock of equal quantities of in ilk and 
mutton broth (water mutton lms been boiled in will do). 
Rail and add salsify, thickened with fbiur rubhfld In butter, 
season with salt and pepper unci b«il. Beady when Sour 
is zuffleifcnfly cooked. Make the same consistency as 
oyster soup, 

Plain ip ilk soup may Im made in the same way. flavour¬ 
ing if wflli onion and chopped parsley. 

Salsify (root) Is like lior'swo-adbh nr -mall parsnip in 
np pen ranee. 


YOLKOVA should be in every Pantry, 0d. per hottle 


















Use only WAD E’S C ORN FLOUR. 
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MEAT DISHES, 


boiling. 

Iu foiling meat, if u thin piece such a* n-ock of mutton, 
allow % of an hour to each pound, y± of uu hour over at 
, on ^ i ^ * thick piece , such as a leg of multon, allow 20 
unmites to the pound, and 20 minutes over. For all fresh 
meat a saucepan large enough to allow the meat to he 
covered with wider must he used. The meat must not be 
put in till the water quite boils. Add a little salt to the 
water. After Lhe meat is put in let the water boil up, then 
draw to one side and simmer gently for the rest of the time. 
Summering does not give more Hum 180“ of heat to water. 
Inc scum, fls it rises, must he carefully removed with an 
ii'-n spoon. 'Roiled mutton is served with caper or parsley 
Beef is generally garnished with vegetables boiled 
with it, iSalt^ meat is put into cold water, brought very 
gently to boibug point (212°), then drawn aside and sim- 
'muxid at ISO . Tins mode will draw out the salt. If very 
sail the water may bo changed. 

1cuts of meat suitable for boiling arei.—Leg Or 
Noc-k Ml' matron, silversidc. round or brisk*** of beef, corned. 
Mettled pork, ox or sk eup'is tongues, ham/, or m*tm\ 
fiutEou run best boiled, 


FRYING AND GRILLING, 

in frying much depends on the pan being in goud co 
dition and perfectly clean. It should never he denneo 
with anything bid fat: washing it with water makes it. 

r,as1 >- ! ll © fire should ha dear acid brisk, not blazing hut 

’strong, 

To prepare cdleti or other things for frying, have 
niftra thoroughly dry before brushing over with egg and 
[”™ 1 tTt,mtkS - OT dip [bug in batter, otherwise the egg and 
bi, :ul crumbs or butler will not adhere. Thoroughly shake 
on nny loose eruiubu there may bo before frying, 

1T se a deep, untmued stew pun. 

11-i.!' sudVeienl fat in she pan to cover wiiiitnvcr is to 
be fried, 

v'f'' that the fat lieu* a blue smoke arising from it be fora 
frying m it, 

lb> not put too many thirds into the fat at a time. 


YOLKOVA in Rice Pudding ia fine 
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Wail, uMill the smoke rises again before puHitrg 
sci of things. 

[h-ain every I king fried cm soft puper Jt ' r i-1' Inhiot 


in ’A 
our 


of the fat. 

After using, allow the f*t to cool a little, rt*w **r».n 
into a clear jar. 

Xr-no- leave the fat, overnight in tiff* stew pun, 

KB—A wire basket & n gre&l advantage in filing. 
I, dmuiil be dipped in llH' W fal before I he things w* 
laid in it, or they will be apt In stick to the wares. 
Pittlids. liver, baron, kidney ami brains are suUablc 


for frying. 


ROASTING OR BAKING. 

Wipe the meat well with a clean doth* Washing 
axlI'iicfca some of the jnlcoi^ Weigh. tin 1 iM'ul. !■ ■' 

piese, allow Va of an hour per lb., and % of m hour over 
at the end. If a thick piece, allow 20 in-m. es per 1kg 
and 20 minutes over, Veal and P OJ '^ s.imilil have 
minutes, as both are unwholesome when underdone Jro 
oVEU should he nice and hot before 1 he incut ;s put )ti ■ 

: f. f i r. i - about 15 minutes let tr coni off a lit lie. By 1 his 
time the fat will he dropping from the meal, xvhieh miisi 
be lEihen up in the basting- spoon ami poured over every 
part of the meat. Tins must bn eon! unit'd every S 
minutes or so li.ll Ihe meat is 'lone. h< n X L 
run at on a hot dish. Take up Urn dripping pan and pour 
all the fat away al the hoi tom will he found a fittle 
I now ii sediment. Vor a small piece of meat pour m $ 
pint Imilhiy wafhr. Pur a hi rye mir, ^ :i pint. Scrape all 

[he hnuvii :■ i m ii 111 o1 1 1 ■!''i' into the vnftT, s lir and ado. /4 
tm spbdp salt Pour into a small snuropnn and bod up 
Tf uny grease is lefl On the gravy it may now be removed 
by laying small hits of hii.-lieu paper lightly on* Pour over 
or round the meat, or serve in 'i hot wavy hurt. 

The best cuts of menl. fur roasting Ot baking are 
sirloin, rib or topxitff of h&tf / ley, low, saddle ; or ghaublff 
of mulfo?if fillvL shoulder t or ibni of vetd and leg oi 

loin of pork. 


Lewis & Whitty’s CORN f LOUR for BLANCMANGE 















Un!j hilt is much is reqalrgd ol RR. WAUGH’S tHBQDALLED BAK1KS PQTBDfcB 


COOKLIkY HOOK OF 134.>OU AND TRl^D IMlJllT i J Tft r1, 

GEJLIAKCt OE BEOILIWd. 

■ Irillmg or broiling is only suitable for Hie beat cuts 
of imttlon or beef, e.g.* abort loin chops, lit lei or rump 
steak. Fish, chicken, or small birds may aho be griUett, 
ami conked in Ibis way are tasty ami easily digested When 
grilling meat beat ran only be applied to one side at a 
I mm iIds necessitates regular turning to prevent the Uw 
of the meat juices. Chops m steak for grilling should be 
Jli'uiu 1 inch to 1 inches thick. 


STEWING, 

Well made stews; are ;ifc once palatable, nourishing 
and economical. Stewing is a gradual process of sim¬ 
mering in a small quantity of liquid to winch vegetables 
are often added. By Ibis process lough fibres mv 
softened, and inferior nuts of meat, such as bladehono 
or skirt steak or nock chops may be cooked and served 
to advantage* Tripe, o* tail and o.v kidney staffed, make 
hi sty and wholesome dishes* 


CAS SER.OL E CO OKER Y * 

The word casserole is the French name for stew pan. 

The r. tLHSe n »1 e p osseases in a t\y ad van U * yes o ver m i or dinar y 

-th iip- 
lh ere 


stcwpan. Casserole dishes are made of fireproof earthen 


%%-ai-Q. The brown earthenware are the best, but 
, wc runny different kinds—some are buff colour, some 

enamel lined, , , 

They nrc tint expensive and wilh cave last li very Inu-cr 

time. When new it M advisable to fill the easserolb dish 
wnth water, put it into the oven and lot tbc water ©time 
lo the boil, then remove it and let the water cool in Iho 
dish. This “fciiifPiB” the ffare and prevents cracking. 

Food rooked M ' on casserole 1 ’ is served in the dish in 
winch il is cooked, and this should be borne in mind 
when purchasing the dishes. One distinct advantage of 
casserole cooking is that, being cooked and served in 
I ho same dish, it comes hot to table and retains Urn heal. 

Boiling or stewing recipes may he used 41 en casscroiCr 
allowing a little longer time for cooking, and the result 
will be found satisfactory. One good substitute for a 


Lewis & Wliitty’s CURRV imparts zest 





















WADE’S CORN FLOUR is Purest and Best 
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casserole dish is a pair of pin dishes uur to bold thej 
faod fo he cooked, Ike oilier to art a- n uipy.it; another 
substitute is a thick enamel saucepan wiiti two short 
handles and tight fitting lid, bill as in-iiWr of llicso 
could be sent to table, the food a on id not b kepi ii3 hot 
as <( eu casaeroie^ implies. 


CHAFING DISH COOKERY, 

Chafing dish rookery fnis (uk'Jy became popular for 

use lit the a irk .. or .supper room, Us .dimf r:.l ranhige 

lanng that the meal is served hot, Mmediaidy it is 
rankud. The inijiu! expense is Coin £\ to j :;i. The dish 
is usually niudr a I bCrnr ur electro pin led trustnl, and is 
placed upon (lit 1 table at which Ihe food cooked in U 
is served. Omelettes of nil kinds are udnplnd r.n chafing 
disJi I'Miilii'i y, jmrf eggs, nyst-urs. lobsters and toinatons are 
■ iJm> stiilablr s (url ]iiHc i-iMikiuy is necessary lo convert 
them into dainty bisjy dishes. 


COLD MEAT COOKERY 
(Or Twice Cooking), 

Many tasty dishes may bo made with previm -U rnuked 
meat as a foundation. Cold cooked meat, requires only 
reheating. Ifmnetidaering that a certain amounted ilavmtr 
is lost during llm fjj*l process., of cooking, rich sauces or 
giavi.es should hi? used wFum reheat, in fj meat. 

Macaroni, spaghetti, rice or mashed potatoes are a 
suitable aceonipaninmnE fur “Twice CW^'d 7 ' \fmits. 


FRICASSEE OF CHICKEN. 

Carefully pluck an .1 draw the chicken m& mi into 
neat joints. Jbil into an enajiiel-Iiiied saucepan with 1 1 U 
pints of good sfoek, add a little fresh carrot and onion, 

■ numer l.dl qmtr ..ter, !Er'l cblcken on to a hot dish 

strain slock, return to sanerpan ami thicken wil-h 
mo is ten ed Hour. a Hinting I desserts poo it of fl-mr to 1 k 
pint stock. Simmer goiiil.y five mimikis, pour over the 
Chicken, Which must be kept M, and garnish with vein 
finely uimced parsley. 


YOLKOVA A tow drops g^o a long 1 way 


















WADE’S CORN FLOUR has no equal 
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SHEEPS’ HEAD FIE. 

Boil 1 or 3 sheeps’ Leads unl.il tender, with sail and 
nearer tn testa. Out all ibo meat off the bones aril place 
in a pie dish, add eiElior bacon (sliee.1) or chops am 
reason well; add liquor in which the heads were boiled and 
cover with a short crust. Unite ill moderate oven. 


BEEF FRITTERS. 

Some slices from the Milder,lot of the sirloin, 2 or 3 e BB®> 
a small teaspoon each of white pepper and powdered all¬ 
spice. a little nutmeg, and sulTicicnt Hour and water to mat* 
a Sl i is naste. Take the slices and dip each m the batter. 
Have ready e pan of boiling lard, pot the slices m and fry 
a nice brown. Serve very hot with mashed potatoes. 


BEEF MOUIiD. 

Three-quarters lb. cold meat, Vj a small onion, 1 dessert- 
spoonful finely-niineed parsley, 1 tab Spoonful tomato 
tfrLBhiro, Vs gill stock. 1 oz. dripping, 1 o*, 
seining, bread-crumbs, Chop the omoti and me*t 

finely, mix thoroughly, then M the tarn 

fhn dritming in the pan, and, when melted, stir m the noni , 

ketchup, and stock; boil well; then add it te the meat, - 
IIk'i YO nf 2 eggs well beaten; grease the basin, hue it 

^h y hlwn breXrumbs, fill will. Ifae mixture, “jer with 
buttered paper, bake for V* hour; serve with tomato sauee 

ot gravy, 

BEEF OLIVES EN CASSEROLE (1). 

Cut some steak into pieces nbont 4 inches long; if the 
steak is thick cut- it through. Put some flour, pepper, and 
salt into 4 i plate, dip each piece of steak mio the mixture? 
Homing it. on both sides; cut some obves off the stones,_rolI 
each piece of steak up with an olive and a small piece of 
fat in the centre, and tie with a string. Put them into a 
fryingpun with a tablespoonful of butter and brown them, 
then ’place them in u casaerok with a breakfast cup or 
cold water and cook slowly for 2 hours. _____ 


YOLKOVA improves ttia appearance o! your Cates, 


etc. 




















tebCElace DR. SfAOGH’S UNEQUALLED BAKING POWDER Into yoaf fOOKag 
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BEEF 0LIVES (2). 

Take % 3b. lean beef, 2 ok, chopped suet., 2 or,. bread 
crumbs, a little chopped paisley, n. Jiitto grated nutmeg and 
pepper, % teaspoonful of salt, 1 egg, < til the meat Into 
noat strips, flatten them, trim, chop up the tiJmininga, and 
put them in a basin with (lie suet, bread- a: nimbs, parsley 
and spied, and moisten with the egg; sfttlT rndi piece of 
meat, roll up and tie. Now like 1 oz. of biLifer, 1 or, of 
II our, 1 onion, IVz break fast cups of stock, fwK and j>epper. 
Hi’at the butter, then fry Ike onion which shoo Id be cut in 
‘dices, then put in the olives; vffcer they a re fried lift them 
in it; put in the flour, pepper jind salt, also (he stock; stir 
this until il corues In the boil, (hen put buck i.he olives, and 
slew \Y\ hours. Ids]] mi n mound oi mashed potatoes, and 
derMU'ate with a cooked carrot cut into strips. 


TO FRY BEEFSTEAK AND ONIONS. 

thtl Lbs steak about % of an inch thick; put a good 
lump of dripping in the pun, and when i( w hot lay in 
yoiiT steak; turn frequently for 10 or 15 minutes; 
when cooked put et- hot dish; hove your ouhxor sliced very 
thin, sprinkle with pepper and suit, put in pan at id lay 
dish over them to keep in the steam, turn them about and 
let them cook thoroughly, pour then] over the steak and 
serve up hot. 


TO BROIL OR GRILL BEEFSTEAKS, 

Out (Ik; steaks about % of an inch thick; dust them 
with pepper before laying on the gridiron, which should 
first Have been rubbed with u piece of fat to prevent slick¬ 
ing; beefsteaks should nol he turned too frequently. Rub 
:i Iml dish with a shallot , place the sleaks when rooked in 
(he dish, rub them over wilti n lump of butler, spr.hj.kle 
wir.ii aaf( ami serve ai once. (Time, \/± of an hour, clear 
(roc, not loo fierce). 

BEEF STEAK AND POTATOES, 

Take lbs. of steak t ,1 onion, 1 teaspoon sage, % 
ib, polatoes, Have the steak iu one piece, lay it on u board, 


A 1 /- Bottle of Burnett 7 s (finger Wine makes several gallons 
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DR. WAUGH’S is the Best Baking Powder in the World 
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chop the. potatoes, onions and sage finely; spread tiie 
potatoes over the Jiteak, sprinkle Lite 75 age and onions on 
(.he top with plenty pepper and salt} roll the steak up, 
tie it. with a string, put it in a baking dish with 2 table- 
spoons dripping* bake I hour, basting every 1U minuter 1 
thicken % pint of gravy with 1 os. cornflour. Put the 
steak on a hot dish and pour gravy over. 

T1 l is redpc is also soil ul jIg for uasserole* A good 
substitute for a casserole is a pair of pie-dishes, putting 
meal etc., in one, using other as a lid. 


BEEF STEAK WITH BATTER PTIBDItfG, 

Make a good pudding batter: pour half into a. buttered 
baking dish; lay upon it a pound of good steak, welt 
seasoned with pop pep salt, and a little shred onion. Pour 
over it the remainder of the batter; put it into a slow oven 
and bake 1 Vs hours. Serve with a good sauce* 


BEEF BTEAK* THE VICAR’S. 

Have the st-erik cut to a uniform thickness of notjesi? 
thau 1 Y% indies, Gdush it with a sharp knife on both sides, 
making the cuts. about Vi inch deep and 2 indies apart, ami 
place il in the following mixture Cor 4- or 5 hours: -Put 
into a deep dish a tablespoonful of brown vinegar, a table- 
spoonful of $ogar 5 a saltspoonfa] of pepper, the same of 
salt, a tables],I - -on fill of rain cod tarragon. The steak should 
be turned at ireq l.mnt intervals during the time thal it is 
in the marinade* When ready to 000 k the steak, drain it T 
dust it lightly with Hour, and grill it over a very dear fire. 
When one side h dona, turn it. at once to cook the other, 
Serve as hoi. sis possibles with a piece of butler nibbed over 
the surface. 


BEEF STF.ATC PIE. 

Take \% lbs. lean Sieef, -pepper and salt, 1 dessertspoon 
Ilnur; fiut the mnftt into ill ill sliuvR, mis the flour, pepper, 
and stilt on a plaLo,' dip the slices of meat in, and roll them 
up, keeping any fat inside. Put the meat in a small pic dish, 
piling it :is high as possible in the centre, pour in as much 
cold water as will come hs ! * v -iy up ! L -e dis.i. A Kerns e 

LAMB’S LINOLEUM CREAM Polishes lo Perfection 

















WADE’S CORN FLOUR has 25 years' reputation as the Best 
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layers of meat and cold or parboiled potatoes can be uaed 
when a larger and more ccm■ ni!i:r>ji] pic j.-; mquired than 
utetLi slouo would make. Fur r:- E . paste take :: llj. [brur, 
lb. drip pi hg ox lard, Y2 teaspoon baldng powder, y± tea¬ 
spoon si El; put the dour into a bugfr), iuid mix in with it 
the Halt and baking powder, mis ah lightly into a firm 
pasta wjth & little cold water; Hour the board, turn the 
pjuHte out on to it, and work until smooth, flour the rolling- 
pin and. roll the paste out into a long strip. A (Her it is rolled 
out ipmtui halt! Lha dripping on the paste, fold over and 
roll it out again; spread the remainder of the dripping on, 
1’ohl the pm-re over, and roll again; fold in three, turn 
round with the rough edges towards you. and -oil out again; 
repeat the folding and rolling three times; toll out the paste 
little larger than the top of the pie dkh; cut off a rim 
of the paste to line the edge of the dish, wet all round the 
edge of die dish with cold water, lay on the strip of paste* 
wetting the edges where they join, and press lightly; wet 
this paste edge and lay on 1.1 in cover, press it lightly down 
and trim olT the rough edges; notch the edge of the pie 
with a knife, work the rough paste together, roll out thinly 
and cut out leaves and ornaments for the top of the pie; 
make a hole in the centre, brush the top over with milk, lay 
on leaves, etc., and brush with milk also. Put the pie in 
the hottest part of the oven, first to raise the paste, then 
hi a coder part to cook the meat. A small pie will take 
shout IV3 hours. 


BEEF STEAK PUBDIKG. 

To fill a pint b asm lake 1 lh sleak, Cl sheep’s kidneys, 
salt and pepper, i ip of wali-r. hut the aleak into neat 
thin 1 -Kid's 1 I pej jam and slightly flour them, and roll 

• ;j; I'lhivr ii .■ ..linp basin, cul open, the kidneys, and 

mix il W'illi I ‘ I -..! |»«iir ever a 1 emupfiil of cuM water. 

1 ‘nis I leuci jhl'n f mi; 1 ... sust (minced), a good 

pine! 1 of salt, and pepper, a small tcaspoonful of baking 
powder; mix rill 1 •>■■:■; I mr, ami mid ti into ti rather firm paste; 
press out wiih the irul, u.ml place rni tup of basin, seeing 
il i-i well onvcred s pudding cloth over it, and 


YOLKOVA makes the Custard look appetizing 














Use only WAGE’S CORN FLOUR 


COOKERY I i DO I % Oil’ GOOD AT?D TR1 GO ltEClfllPJS 21 

plunge into boiling water to cover itj boil 2V 2 hours, For 
the last half hour when boiling, keep water under, not over, 
the biudm 

BEEF BOLLS. 

One lb. lean beef steak (in one piece). Cut this into 
thin fdicOiS about 3 inches square. Mince 2 oz. suet with 
bread-crumbs, parsley, or any other herbs, pepper and 
salt. Real die slices of meat and 1 hen lay on some st idlings 
i'oh it up ml l lie form of a sausage [hoi twist some white 
cotton touqd it to koop it .together. Place them in u fry¬ 
ing p-m to brow 13, then mol a little water ami stuvv tliem 
slowly 1*4 hours, joi* put. into casserole and took 2 hours. 


Bit AWN. 

Procure a pig's head and feet. Ciena anil divide the 
head. Into away the thick part of flu? cheek, which rvmv 
l)o salted for future use. Put the. remainder, rind Hiding 
nose, ears and feel, into a saucepan sviiii enough water to 
covei - them, Simuier gently 1 or o hours till the meat 
I nils from fbo. born.!;-:, |.i t n i into a pan, re move bones, season 
Lu taste with pepper, sail., is id nutmeg. Pm, info moulds 
previously wetted ; when cold it. will turn out. and is ready 
101 ' l l&e, May bo improved by arranging slices of harci- 
* boiled egg in mould when prsparing it. 


BUBBLE AND SQUEAK. 

About 1 lb. of cold beef in slices, 1 lb. of chopped 
potato, 1 lb, cabbage, both previously boiled, popper, suit, 
and a ill tie ’butter. Fry the potatoes and cabbage with r 
little salt and a good largo piece of butter. Set made to 
keep hot. Lightly fry She l>eof, put in a hot dish with 
alternate layers of vegetables, piling it higher in the middle. 


CAKPET BAG. 

t Select a large thick steak in one piece, and of equal 
thidmoss ab over; cover it thickly with am all, plump 
oysters (about 2 doz.), roll it up, sec mo each end, and roast 
km ore a very clear dre. Take care that the juices of the 


YOLKOVA gives the Cakes a finishing touch. 


















Ho more conking failures ffllii DR. lillGH’S UNEQUALLED RAKING POWDER 
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joeat do not escape, whisk is best done hy placing, the rolled 
steak rather dose to the lire M find, rin i i i ruing the roil 
round until the entire surface h u rjrl.” Then draw it 
further back until the meat is cooked. Sc, ve v.tv I ->| with 
anchovy butter, 

OHOFS AND FAB3LEY SAttOB, 

Take 1 lb, or inn re nice neck chops, put in stewpau 
with about u cup id’ water, stow gently from l 1 /^ to jj 
hours; popj ier ;i:.ii ^. i' to tusk ; have ready 14 teacup, or 
perhaps a little more, flceJy-chopped parsley; remove 
chops to dish when cooked; I,liidc.cn gravy with some flour; 
add parsley, p mr ovur chops, and serve. 

NOVEL WAY OF COOKING OHQFB OE BREAKS. 

{Vffifir (loon)* 

Sprinkle with pepper and salt and dredge with flour; 
have the frying pan nicely heated bat not so hot as to bum, 
do not put in any dripping or fat of any kind; lay the 
meat in the pan cud turn constantly ko as never to allow 
it to burn; do not put a fork into it as that lets out too 
much of the gravy* When fired a nice brown place on hot 
dish. Good gravy can be made by adding a little walur i.o 
(he ingredients already in the pan and boiling for a couple 
of minutes; pour tbis over the moat and seme at mine. 


BOODINETTE3 OF COLD MEAT. 

iT| 

Half lb. cold moat, l /j lb. potatoes, 2 mushrooms, 1 oz. 
butler, salt, pepper, 1 egg, bread-criurba, and hot fat. 
Take *oanti cold rueal and mince if. finely; boil the potatoes, 
dry thorn, and nib tbc-m l.licough i, sieve; chop the mush¬ 
rooms, mix them with 11 1 -■ meal and seasoning; put. the 
butter into a si iwpnn, and when it is dissolved, put in the 
potatoes and uuti', nrtd mix well; turn on ton plate to cool; 
then make up into cork-’shaped pieces, nr cover will; egg 
find hr&ul-ftriinih£ and fry jn liot fat; garni :4. with fried 
parsley; a little bacon or ham may ho used instead of the 
mu&hrotittui. 


Lewis & WliiUy’s CUSTARD POWDER. True Flavor 




















DR. mm BA KING POWDER ta stood the test lor oyer BO years. 
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CROQUETTES OF COLB MEAT. 

Take % lb. cold moat, % os, flout, % oz t butter, ¥? tea- 
spo::! " 1 -lE sail;, % teaspoouful pepper, a little lively chopped 
parsley, J gill of stock. Mince the meat very finely, and 
daop the paisley. Put the butter and Hour in a saucepan 
uo.d mix them over the fire; then add carefully the r il! of 
sU}isk * P jd «*'■« stirring until it boils; add the meat and 
seasonings, nnd keep it over the flic till all is thoroughly hot 
then turn on to t plate to cool Take U lb., of flour, 3 or, 
butter, a email y 2 teaspoonful of baking powder, and a 
™ ! wator ‘ Ttub the butter lightly into the Ilnur, acid 
l.ie baking powder, and mix into a stiff paste with the cold 
v/iinu 1 . Roll oat very thin, ;md as even as possible; cut out 
wi'.h a round cutter, wot the edges, and put a small tea- 
spoonful of the nurture in the centre of each; fold over, 
pressing the edges well together, cover with egg an ^ j }rea ,p 
exit mbs. Have ready a ouicepan of boiling fat, in which 
cook the croquettes a golden brown; drain oh kitdien paper, 
(lien dish them m a circle on a folded table napkin. 


GATEAU OF COLD MEAT. 

One lb. cold meat, 1 eschalot, 1 oz. butter, 1 gill stock, 
2 teaspoonftils parsley, 3 eggs, 1 taMeepoonful brown 
brernl crumbs, pepper and salt. Well grease a plain tin and 
sprinkle with bread-crumbs; mince the meat finely and put 
it mto a basin; chop the parsley ami eschalot,' and mis 
wnlj meat; season with pepper and salt; beat (he yolks of 

1 , 3 egg with the stock, strain it oyer the meat, 

ami mis well; put mto prepared fin and hake for 1 hour; 

™ rn ^ care I inly on to a hot dish and poor round some nice 
gravy. 


CUBEY OF COEIfED BEEF. 

Remains of cold corned beef, 2 onions, 1 tablespoonful 
■-■mesar, I tewpoonful sugar, 1 dessertspoonful curry 
powder, a little flour, a sliced apple. Fry the onion ih 
butter till a It gist brown, then «4d the other ingredients 


Ixwis & Whitly's ESSENCE'S. Hxtra Strong. 
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west'll have been mixed with a I’ll iI t! gravY or water, cut 
the 111 ea l i n Lo am all pi eees and : i - : • I b. S n: w gently for 
minutes, Garnish with boiled nee. 


PET GUEEY. 

Cat a large onion into rings, and fr> it quite brown; 
have ready a dry frying pan, into which put your curry 
powder, Well brown the powder and add a piece ol bn iter 
111.* siw nl :■ wulmiL. I he ir.-d imb.UK, n gmai hU, ’ M 

I ,,i Vj 1 lie: fi‘1 spoon of Worn:sicrslmo sauce, 1 tab.I^pom 
chuliK-v, :i 1 :iE-i- suit, [wpper, a chilli, f\iul *4 a oi milk. 
Have your meat evil into very small pieces; ado the unove, 
Stirring all du; mighty together, and cook Imm *0 to M 
minutes, Serve when it. is free from^gutvy and ot a une 
dark colour, N r:iw meat is used, it will take twice as 
lopg to cook and will require more thills. Garnish with 
rice shaped in cay cups. 


QUERIED FOWL. 

One fowl cut into small neat pieces, 2 os. butter, 2 \&hk- 
spoons eurry powder, % pi lit eucoanut milk (or water.!, d 
unions, 2 sour apples finely grated or chopped, 1 ot. p™™ 
T v e Melt the butter in a ssneepan, put m the Fowl, cook 
5 minutes, and lift out carefully. Stir in Mm apples, omoiuj 
and curry* When well mixed r add the ground m* T mised 
to a paste with the «woannt milk, fefcr and hoi, gently a 
few mi mites, then put in Uto fowl, and salt to taste. Simmer 
gently lill tender. Serve xriiti boiled nee end it sprinkling 

of parsley. _ 

mrHAH CUEEY (1). 

Slice a small union and brown it in the stuieepsn with 
2 tnbfcspxxm* dripping and I 

for 10 minutes. Add the meal-, cut small, with a V^ h 
salt, Pome brown sugar. :? 1 si blrspoons treacle, and n cup e 
gravy nr water. Stir oiwiimjilly. Add a cup of m j, 
thickened with flour, some time before serving. Serve with 

sliced lemon and rice. 


VOLKOVA is used toy all professionals 
















WADE’S CORN FLOUR has no equal 
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INDIAN CURRY (2>. 

Cut small and brown in a pan (J or 8 oniony mix 1 
Labi esput infill of curry powder with (bum, mid fry them Id I 
a ; most dissolved; then add ibt meat and lot it brown fora 
short time, Tu' the wbtde into a stow pan and add a little 
sauce of any kind, • teaspoon fuf of sugar, 1 teaspoonful of 
■salt, some stork or water. Lot if slew for 2 hours. 


LADY MANNING CURRY. 

To 1 lb. steak, veal, mutt on, or fowl, take 2 oz. bat Lor, 
1 Large onion, I tablespoon quint Cu rry powder, salt to La&te, 
y? pint of milk or gravy, and a little lemon-juice, Slice the 
onion and fry in butter to a lighf brown; out the meat into 
neat squares., miy the curry powder atari salt together, rub 
each piece of meat into il and fry quickly j then turn nil 
into it slew pun with Lite milk or gravy, whit 1 !! should be hot. 
and simmer gently for 2 hours. Add the lemon-juice and 
serve with dry boiled rice, 


CURRY MADE WITH BULK. 

Cut up pieces of cold roast meat, fowl, or game; dust 
with curry powder, flour and sail ; fry in a saucepan with 
an onion foi 1 a few minutes, then cover with milk a ltd slow 
as require rl. Thicken with flour, add more curry if needed, 
and a piece of butter. 


SIMPLE CURRY, 

Use mutton, hoef or pork. 2 lbs, meat, 1 cooking apple. 
1 onion. 1 dessertspoonful each of flour, curry powder, and 
butfei 1 , 1 pint gravy. Slice up the onion, chop the apple, 
melt the butter in a saucepan, when hot add the onion and 
apple; fry a nice brown; sprinkle in the flour, then the 
curry powder, then the gravy, and stir till it boils. Cut 
up the meat m piece? y% inch square, put it in and simmer 
quietly for 2 hours, and flavour with lemon-juice and salt. 


YOLKOVA, it improves the Puddings, 
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QUERIED 0M02B, 

Take the tihops and trim l.bom; n ha idl'ul of dour,. » 
little curry and hkIi ; mix well ami nib into chops; phice 
in a jar with a little waterJ wei and place in n mueepan, 
and boil till tender 


QUICKLY-MADE CURRY (COLD MEAT). 

Fry Koine finely diced unions till nicely hrova, theft put 
in iin: ;inn with onhms Bteimpoaiifi curry powder and 1 tea¬ 
spoon sugar; let cook for a couple of m Smites;; add l^tea- 
sptn ii vinegar and about a cup of milk; then put in thlnly- 
duerl uieaL and sprinkle over with flour till think enough, 
vlin'iiiK all the time; serve with rice. 


OHAUD FROID OF OHIGKEH* 

Ono dilekotij Vh pint white sauce, V z pint aspic jelly, 
1 Hjill mayonnaise sauce, salad. Make pint of good, 
thick white s:nioe and 1 1 r soli- it bfi gill ftf melted aspic 
jelly; put a cold roast or boiled chicken into neat joints, 
remove the skin, and dip each piece into the sauce, well 
covering them; put them in a cold place till firm; decorate 
with slices of peeled encumber and radish; chop a little 
aspic and arrange it cm a dish; place on this the pieces of 
chicken; prepare dome salad, and mix with it about 1 gill 
of mayonnaise sauce; put it in the centre, and finish off 
with a little aspic, 

DURHAM OUTLETS, 

Tliko ! III. i'i 1I1 * J m. Inv:. - u:u.:;>hs, A /2 <>*■ butter, 

1 ogg, % teaspoon ketchup, a little stock or milk, pepper 
and salt. Min™ tin: tmmt finely, and mis with the bread- 
crumba; add I be Im'hr and seasoning. Bind the whole with 
an egg well beaten, end is took (sufficient to make of a oon- 
siwloncy to shape}, Shape* into 6 small outlets; brush them 
over with beaten egg; shake them HJ bread-crumbs. Stick 
a little hit of straight macaroni in the and of each outlet. 
Fry u 1 ice brown colour in hot fat, Serve very hoi,. gar¬ 
nished wi lb parsley; 


ROV/ll SALMON is the very tiest 
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STEWED CUTLETS. 

iJi P some nearly-cut chops in flour and in ilk, then in 
Ir! rml-Gnuribs; try I-1torn brown, pat into a saucepan,, and 
[hU-jl pin I; of milk, some salt, popper, and parsley 4 Stow 
vrrv slowly for 2'/a hours. Thicken the gravy w~LJjOiil 
difitin lung tlje meat, If likedj put in 4 or 5 onions an 
Ijii.ji" aU \i \-.< put on, ll cooked io casserole the flavour 
uf this dish U rnurli improved. 


BLADEEQHE STEAK El\i CASSEROLE. 

I pound bladoboue steak, 1 large onion, I pint water, 
'•■a ox, 11 oil r, % teaspoon sail, pepper In taste, 1 teaspoon 
? weei: ^ cr ^ s ? 1 ok. butter or J'a.L Slice and fry the onion 
in l!k: butter or fat, .sprinkle m Hour and brown ii.; add 
^^l' 11 hdli 1 till, iI. boils. Cut [bo steak in squares 

about 2 inches and put vytth th« gravy, sweet kerbs, 
onion so asm ling into a casserole diwli. Cook gently 2*4 
to 3 hours. 


STEAK WITH CELERY, 

t pound Jean a freak, J-o J i cud act cry, 1 onion. I 
tomato, ! w butter or dripping, 1 m. flour, 1 piut water, 
ly onion, lift into casserole dish, fry steak brown on 
njto .sides, put on (op of onion, brown, flour, add water 
mid stir tiil it boils; mince celery and slice tomato, lay 
on lop of steak, pour gravy over, am! cook 2 hours, ' 


EXETER STEW, 


J ake \/ 2 or 1 lb. of lean beef or heel skirt, 2 onions, i 


, . . ■’ n - aii ■ n ^- L oeex sftirt, x muons. 

'**& tablespoon flour, 1 quart cold water, 1 DK ; dripping T ! 
tafdespooii vinegar, Vs teaspoon salt, j ditto pepper. Put 
the . drippingmto an iron pan, and put it on the fire to heat, 
Skin and slice the onions; when the dripping i* hot put 
hem into tbe pan and fry till brown. Sprinkle in ii,, 

IT o"l b "n H ali £ A[)d ,he pepper, and 

sa!L ofcir till it boils. Put tbe vinegar on a plalc, Cut 

[■he meat m neat pieces, dip them in the vinegar, and add 

them to the gravy. Draw the pan to the side of the lire and 

allow to simmsr gently for 1*4 hours, then add savoury 

PHE jS, b 


BURNET’S 


SELF-RAISING 


FLOUR makes Scones %!it as air 

















WADE’S CORN FLOUR has 25 years’ reputation as Ida 8sst_ 
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COOKJCtiY ROOK JO!-' o(JOl) ASO ! ' I ■ 1 ■ ' ! 


HAGGIS. 

Take the stomach of a sheep, wash it -• 'dl 111 ,l1 ' 1 w; ker, 
then pour boiling water mto.il, ami :" r r:ipr 11 hi 'U 1 •; t: 
lvliite and dean, taking great care tig! ly 'H ! i hen 
the sheep’s liver, lights, und heart, boil I I" |L ' 1 :JI ’ ! <!l1 ’ 
Jet them eoul and then mi rice finely. Aili! ■■ *■ !■ oi ti;i1_ 
mealj 2 (m, fin el y-ttiim ?d a net, sota e $epp<» md sal t amt 
!i cup of eold water. Mix thoroughly, pul ink) 'In 1 Jug, 
and secure it firmly. Put it into brnhim v-.ml.;r, prick H 
;{ 01 . | tiinr^ with a dtiming need!' 1 , and boil gontiy 4 

hull ra. 

TO BAKE A EAM. 

I'ake n medium-.sized ham and soak il for U hours, 
Hum cut off the m*ly pari imderncal!], wipe u dry and 
cover il. rather thickly with a crust made oi dour and water. 
Hoil it in muslin, rook for i hours. Ubeii done, take oil 
the {►rust and poel "It llio shin. Ihil a IrilS oi rnt paper 
round the knuckle and raspings of broad over the fat o± 

the ham, 


TO BOIL A HAM. 

If the linm has boon long cured soak in water tw ^ 
hours, Scape and put into a large vessel to bo, I with 
plenty of cold water and let it simmer gently from d to 4 
or G hours, according to si/r. A ham »£ ; 3R lbs. will =re- 

.re 4% hours. Skim fluently; when done strip 0 H 

tlm rind nml 4rew brand raspings over the fop side, then 
set before I be fire, or in the oven to dry und brown. 


MUiCED COLLOPB. 

mom 1 Ik lean beef and 2 small onions tejm as 
sausage meat, seasofc with a teaspoenful of sail and bail 
as much pepper. Fry the mince for 10 minutes with a 
very life dripping, moisten with a cup of grsimmer 
till t cn d er, a nd serve w i f-l i si pp* 1 1 s. 


Try a few drops of YOLKOVA m your Custard 



















Use onfy WADE’S CORN FLOUR. 
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STEWED HOUGH. 

Two pounds oT hough {leg of beef) will do. Extract 
manwj place it In a slcwpan, and wlieh hot put the rural 
io eud well brown it; sec that it dues not bum. Take out 
\uoi\t f piic. it. on a but <ti*h. add a dessertspoonful of flour 
stirring .it well until it is slightly brown. Add 2 break- 
rsi]Is of water, stirring the Elmir well till it boils; 
ailrl pepper a rul sob to taste, and return meat to stewpjm; 
(^■ver closely and slew very gently for y 2 an hour. On it 
and out in shapes 2 carrots, small Mini ip, a nd small onion. 
Ab-f In meat anil slow slowly tor 1hours longer; dish 
i ho moat, garnish with voges tables, and pour the grsivy 
f j\ e't. Flavour is r 11 .>■ ■ J■ improved by using t-uSSerole 1 . 


HOT POT. 

(bit the meat off about !hs r of neck of mutton, keep- 
_' n - to tbo shape of the eutpifo as much as possible. Put 
by r ■ bones for soup,. and proceed na follows: -Line t\ 
oassm-nb 1 disk—which is merely a rather deep oarthen- 
r.'.M-: |ml: with a cover—vviMi n layer of parboiled potatoes 
‘■"id "■ ismall union, previously scalded and cni into 

sljecKj hiy half the meat upon l. lib-; add another layer 
°l onion ami potato, the remainder of the meat (which 
should have freon sprinkled with salt and pepper and a 
lit Ho curry powder), pour in {4 pint of stock; place 
some fun nil whole potatoes on the top of all, put on the 
lid, and bake in a mode rale pven until flic top layer of 
potatoes is thoroughly done} add a .% f.o y 2 pint of stock 
when uhi 1 u.f half cooked, and serve in the casserole. 


JUGGED HARE (1), 

Take 1 bare, I bunch of sweet herbs, 2 onions, each 
stuck with H aloves* 3 whole allspice, V 2 teaspoon black 
pepper, a strip of lemon peel, thickening of butter and 
Hor, r r 2 1 able spoons mushroom ketchup, and some small 
P ieeea ^ bacon. Wash the hare, cut if in small ioints, 
fimir and brown them; put them in a stew pan with, the 
herbs, onions, cloves, allspice, |wpper, and lemon peel; 


YOLKOVA lor Paddings, Cakes, Custards, Blanc-msngo, etc, 




















DR. WAUGH’S BAKING POWDER is Pu 
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cover s.vitb licit wLiter, and when) ii bull . remove tie scum 
and let it simmer gently till tenetm ! 'j hours or more). 
Take out the pieces of ham, l.hii'tairi llir ^rnvy with flour 
and butter, add the ketchup. Set A l oil fm Id minutes, strain 
it over the bare, and serve, A lew frii'd 1 m-wmeat balls 
should ho added in serving, or they mn> ■ Irwed for 30 
minutes in the gravy. Serve with red rumml .icily. A 
(uissende dish is an improvement mi the Hh-wprm 


JUGGED HARE (2). 

Skin, draw., ami wash the hare; cut into pieces and put 
info ;i jar with an onion, some sweet kerbs, and a little 
wilier. Cover the top of the jar close so that very little 
of the si cum can escape; plane the jar in a saucepan of 
witl.i:i not Hidliciently high to cover Ilia top; keep the water 
coiikUi nf!y boiling between 3 and 4 hours. When done, 
skim i<■IT l.tn- fnt, thicken the snnee with dour and butter, 
season with puppor and salt, and serve all together in a 
hash dish. 


IRISH STEW. 

Put- 2 Ibu. of breast of mutton into a pot, with a pint 
and a half of water, and a pinch of salt; let it stew gently 
for an hour, then take off the fat; take out the meat and 
cut. it into small pieces; have ready 3 lbs. potatoes, pared 
and cut in halves, 2 good-sized onions peeled and sliced, 
pepper and salt. Pul a layer of potatoes, a layer of meat, 
onions, pepper, salt, and so on, until (he pot is full.* stew 
for another hour, shaking well now and Again to keep from 
In t ruing. 


BROILED KIDNEYS. 

Four sheep** kidneys 2 or,, bnitar, a squeeze of lernon- 
juicc, \ pieces of loast, pepper and salt. Cut the kidneys 
open entirely down to the root, but do not sc pa rate them; 
skin them and p«p? a skewer under the while part- of oaeh 
kidnev to keci> tham flat- Heat a double mre gridiron aud 


Lewis & Whitfy’s ] ELLIES* Bright and Clear 



















DR. WAUGH’S deserves the name of Baking Powder 


COOKERY HOOK OF GOOD AND TRIED RECEIPTS 

rub tlie bat's with suet. Broil the kidneys over a nice, clear 
fire, placing the inside downwards, When done enough on 
one side, turn and cook them on the other* They require 
front 10 Lo 15 minutes, according lg taste. Remove the 
skewer, and place each kidney on a piece of buttered toast, 
cut in any fancy shape, Season with pepper and salt, and 
place a tiny piece of butter in the centre of each kidney* 
Serve very hot. If liked, squeeze a little lemon-juice over 
each kidney. 


STEWED KIDNEYS. 

Skin and trim the kidneys, remove the fat, and cut. them 
into thin slices; lot them he 2 minutes in cold water, then 
dry them. Dust them over with salt,, pepper, ntul grated 
nutmeg, mixed with a little shred parsley. Dredge with 
flour and fiy them quite brown, then pul into a stewpatl 
with Vi* pint of brown gravy, 1 oz. butter, and a teas poo ti- 
ful of shred eschalot. Stew for an hour, then add a table- 
spoonful of lemon-juice, and turn them into a hot dish 
garnished with fried sippets. 


STEWED KIDNEY AND MACARONI. 

One ox kidney, 1 onion, 1 tablespoon flour, 1 teaspoon 
ealt, 1 dessertspoon butter, V 2 teaspoon pepper, Vfe tea¬ 
spoon sugar, y* teaspoon mustard* VA large cups cold 
water. \Va:,h and dry the kidney, cut it up in thin slices, 
chop the onion, pnt the butter in a stew pan; when hot. put 
in the onion and fry it, then the kidney and fry it also, 
Stir in lbe flour, pepper, sugar, salt and mustard till like 
a paste, adding water. Stir till it boils* Put on the lid 
and allow it to simmer for 2 hours. Serve with ho Hod 
macaroni. 

* - 

RISSOLES or KIDNEY. 

Some slices of cold kidney, the same quantity of ham or 
bacon, the yolks of 2 unboiled eggs, 1 oz, butter, pepper 
and salt, and bread-cramb«. Chit the kidney, bacon, and 2 


Lewis & Whitiy’s OLIVE OIL, For Salads ami Cooking 























WAOE'S CORN FLOUR Is Pursst and Best 
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1 i4 1 .- r-i 1 hoiled eggs in neat, slices, In llm ..vet' the kid¬ 

ney. then the eggn. Season willi p^ppm d salt, bind 
1-lie cm logy I lii'r U'iilj a 1 it lie melted Ini Mi 1 11 I yolk rtf egg 
Iicatei i, dip in the breudenial bs. fry I ■ ■ I 1 1 I y, ind serv e 
nv iri 11 brown gravy. 


M A RI WAD ED BT E AK 

Make a irui.rantule of 2 tables poo jik vinegar, I table¬ 
spoon oiivft oil, 1 teaspoon lemon .juice, V2 teaspoon suit, 
lii ile pepper, I d asserts poori sweet herbs, Allow the 
\eak to stand in the marinade for at least 2 hours, during 
which lime i! should bo turned of ton. drill over* a clear 
II re ainl so 1 ■ ve w i i h e 1 1 i p po tat oes and pa mi e y but tc r i.e .„ 
(T[ikiI i| laiitilies. of bnlfor and minced parsley mixed and 
.h. 1 n■ 1 i vvtrJr salt mid peppe v a 11 d a few 1 Iro j >a 0f 1 01 no 11 
juice. 


TO BAKE LAMB. 

Lnuib bn up very delicate, only allow 10 minutes per lb* 
for the ribs, or shoulder, and I'.! minutes for ilu; leg* 
Spiuadi, peas, ^parugns, ami sprouts, are best with iamb. 


CURRIED LrVER, 

Cut the liver in small pieces, and for every 1 3 b, have 4 
tables j mo us of butter, - of flour, 2 shoes of onion, a speck 
of cayenne, salt and pepper to taste, I teaspoon curry 
powder; let I lie butler get hot, then cook Lite liver in it 
kIowIv 4 mimilos; add the (lour ami other ingredients, cook 
2 minutei-; odd n cup of stork; let this boil up. Dish and 
Nerve willi boiled rite. 


LIVER AND BACON. 

Take y a \\ K liver shindig or calves 7 }, V2 1 b. bacon, I 
tablespoon ilonr, 1 ■ 1 1* 1 m ]hk 111 sa!t, V'i teaspec 11 pepper, 1 
small breakfast cup of water; rut the bacon in tliiu slices, 
wash the liver and dry it; mix on a plate the flour, salt, and 
pepper, cut the liver in hIh-os, fry the bacon &md put it in a 


YOLKOVA 6d. per bottle—Ail Grocers stock it. 

















WADE’S CORN FLOUR has no equal. 
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hot dish; -flip each piece of liver in the flour, etc.; fry from 
8 to 10 minutes, dish it, nod strain oif the grease; mix in 
a basin the seasoning left with a cup of water; when the 
liver is fried, pour tins into the pan, stir and boil it tip and 
strain over the liwr and bacon. 


liver fried m crumbs. 

Out the liver in small slices, season wjIIi pepper and salt, 
dip in egg and bread-crumbs; fry in boiling fat.. 


MEAT CAKE- 

This is nicest when made of two or three kinds of meat, 
any sweet, good scraps will do, but earn must be taken t.o 
remove all gristle and skin. If the meat is all lean, chop 
a little fat bacon with it. Chop the meat very finely, and 
allow to 1^ lb. when chopped *4 lb. butter, fi oz, flue 
bread-crumbs, 4 eggs, a cup of cold water, a little dried 
herbs and pepper and salt to taste; beat the eggs well, and 
mix all together thoroughly, mould into a shapely cake, 
cover it with replugs* and hake in a. well-buttered pbi(e 
111! nicely browned all over. It will lake about an hour in 
a quick oven. 


MANSE FIE. 

Mince some meat (either fresh or cokl can be use*] 1, 
season with a little onion, pepper, and salt; cover with 
water, and simmer until the meat is tender and the liquid 
lias been absorbed; then turn into a pie-dish; have ready 
a quantity of boiled potatoes; .mash those with a little 
butter and milk, and spread on [lie top of the meat until 
the dish is quite full; smooth with a knife and bake until 
of a nice light brown colour. 


MEAT FIE, 

Take either sufficient beef steak or thin slices from the 
thick end of a leg of mutton, and 3 sheep's kidneys; put 
them in layers with pepper and salt, and cover each layer 


YOLKOVA improves all Milk Puddings, etc. 
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well with flour; fill up with cold whIh', n.vcr, pul m the 
oven and cook slr.nviy for lVb hours; fimr vvilli idiori crust, 
and bake 15 or 20 minutes. ]i using uiuIIuti, (nke the 
thick end of the leg, strid the oitiyi" may fir baked 


MOCK DUCK. 

Take h round of steak, 2 inches thick. Lay on this a 
good s tutting with sage in itf. To!d over and sew up, Roll 
it in flour, lay on it two thick slices of fresh pork. Bul:e in 
a quirk oven % of an hour. When brown, sprinkle with 
salt. I 1 tli;|c IVtirpiflntly. 

CHOPS EN OASSEEOLE, 

1 U II.KS, tu'iik chops, 1 onion, 1 teaspoon minced 

]11 ■!i"V r i inhb'spooiL flour. Vs teaspoon ftweet herbs, 

I I Oil's].. salt, pepper to taste, 1 pint water, 1 

tablespoon dripping. Fry chops, put into casserole dish, 
fry onion, pul in will I ho chops, brown flour, add water 
:■ i mm ' 1111 briLig to lioil, [huh- over chops and onions, 
and let alt cook gen fly For 2 hours 


TO BOIL A LEO OP MUTTON. 

Do not put hi too much water, as the liquor will make 
good broth. Throw a little salt into the water when you 
I>i.i 1. in the mutton, as it will make the scum rise, which must 
be taken off clean. Do not boil turnips or any other vege¬ 
table with the meat, os they win flavour it and prevent it 
keeping as well when i! is sold. Mashed turnips form an 
appropriate vegetable with this dish, with caper sauce. 

NBriv OK Ml TTON in dressed the same as the lug; 
breast r i 1 4 111 i mm inon' hoi tine, ami will lake L /2 an hour to 
i!n- pound, Servo wdh paisley smicn and butter. 


MUTTON AND BICE, 

Ptil it slmuldrr ni mullou in a fitewpan with 2 uups of 
cold water, with ■ ritir- •! muon f,ud ft few pieces of 
lemon rind, pepper, -uM. mad grated nutmeg. Let it stew 
slowly 1 hour, tlnm nfld \ ■ cup of rice, and a cup of milk 
(or linin':i ; jiiist before serving add some chopped parsley. 
Time, 2 hours. 

Try a packet of BURNEPS GREEN PEAS for Dinner 












DR. WAUGH’S EARING POWDER goes furthest, proses itsel! cheapest and best 
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MOUTON A LA JARMNIEBE. 

One and a-hnlf lb& lean chops, 2 carrots, 1 onion, 1 
smalt potato, V 2 cup green peas, 1 teaspoonfnl sauce, 
pepper and salt to taste; time 2 Vis hours. Tut chops in 
stwpau, just cover well with water; cut vegetables in 
email pieces, add them in time to be well cooked; thicken 
with flour. 


MOULDED CALF'S HEAD, 

ilalf a calFs head, ]/ 2 lb. haul, i tcaspoonful parsley, 
3 eggs r Vk pint good gravy, salt, and pepper. 1 ut some 
slices I'or mi the cooked head of u calf and some fib cos of 
ham; season the meat with pepper, salt, and fh'idy-ekoppnd 
parsley; well butter a mould and line it with eggs, which 
have been boiled hard and cut in slices; fill the mould with 
calf T J 5 hojid, ham, and eggs in alternate layers; pour in Va 
pint good gravy (gravy that would he a thick jelly when 
cold}; cover the mould with a pasle nF flour and water, and 
bake it in a moderate oven for 35 minutes; remove the 
paste, but leave the meat in (he mould till it is cold and 
firm; then turn out carefully and garnish with salad. 


MOULDED MEAT. 

Two lbs. cold boiled meat, 3 oz. ham or tongue, a little 
nutmeg, 1 gill cream, 4 eggs, salt, and pepper, Mince 
the meat finely and season nicely; stir in 2 eggs; add (he 
cream and make into a paste; boil 2 eggs for 15 minutes, 
remove the shells, cut in slices, and arrange in a buttered 
mould; fill in the meat mixture, lie over with a doth, and 
boil for 35 minutes (he sure that the mould is quite full, 
or tins water will get in and spoil the meat); turn on to a 
hot dish and serve. 


PIGEON PIE, COLD* 

Four pigeons, 1 lb. sausage meat, Yi lb. bacon, .! tea- 
ttpoottfuL parsley, 1 lb. good pastry, 1 lb. rump stoak f 1 
pint gravy, salt, and pepper. Slice the bacon and steak 


BURNET’S LIMA BEANS make a Tasty Dish 


















WADE'S CORN FLOUR I)*!; ?!) ■ rs’ rapntatlim as llje Best 
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into thin fillets end lay them at I Ur of the disk; 

sprinkle over Borne chopped jmrsh-y jl tl -m titling' ; sl-ufl 
the pigeons with' sausage meat. lny tSnun it , rni I cover with 
the rest of the steak; pour i]] u little a.-m-v and cover the 
dish with pastry; bake in a moderate uvea u l ’.g to 2 
hours; make the rest of the gravy hot, am no I in :i jelly, 
dissolve in it oz. gelatine and pour into tin pie; let it 
stand until cold. 


POTTED MEAT, 

Take 1 lb, steak, nearly cover it willi water, and stew 
JW V 2 hour. 'When sufficiently stewed mbiae U through a 
sausage machine twice, then grate a little nutmeg over (be 
meat, flavour to taste with salt, pepper, and a little cayenne 
(it is belter to boil the cayenne with the meat); mix these 
ntn the meal with a fork; get a glass dish and put a little 
of the meat ami gravy in, press it well with a spoon, keep 
on doing this lill the dish is nearly full—cure must be taken 
that it is not loo mbifit—melt some butter and pour, while 
boiling hot, over the top of the pressed meat. When tbs 
butter is set it is ready for use. 


CHICKEN, HAM, AND MACARONI PUDDING. 

Boil 6 ok. of pipe macaroni in long pieces in a little 
broth until quite tender, and mix with it Yt lb. of cooked 
bam and 1 lb. of chicken; add 2 well-beaten eggs and a 
Ijille butter, pepper, and salt; mix all well together, put 
into a buttered mould, boil for 2 hours, turn out, and serve. 


PORK SAUSAGES. 

One |b. pork, lat mid Icon (without skin or gristle), 1 
lb, loan i. i'rd f I lb. fowl' must, '/ 2 lb. found crumbs, the grated 
rind of Ys lemon, 1 nms.ll mil meg, 6 sage leaves, 1 tea- 
tipucnl'ul of pcfipi'v, 2 ten spoon fids of salt, Vz teaspoon fid 
n£ savoury, % ten spoon fill ■ ! marjoram. Put all the meat 
and fat through the sn usage nine hi no, mix well with all the 
other ingredients. Have the strings (which can be got 
from the briber) well washed and plaee on the sausage 


YOLKOVA should he in every Pantry, 6d% per botftc 










Use only WADE’S CORN FLOUR. 
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funnel, and again put oil the mix tune into the machine, 
and ease into the skins. When finished give the strings a 
double twist round at eauli linger length, and fry in plenty 
of boiling fat, first pricking them. 


TO BOAST PORK. 

Pork should at all times be perfectly well done, and 
therefore requires a longer Lime to rou^l. than any other 
meat, Before setting it down to roast, nib the ^ akin with 
joilad oil to prevent it blistering, and baste it frequently. 
Serve with apple sauce. 


TO BOIL PICKLED PORK. 

Having washed and scraped it, put it into boiling: wafer 
with the skin side uppermost. If it bo thin, a piece of 4 
lbs. will be done in less than on hour; a leg 8 \hs. will take 
3 hours. Porlt should be well done; but if boiled too fnsi 
or too long it will become a jelly. Keep the pot well 
skimmed, and send it to ibe table with pease pudding, and 
greens. Some people like carrots, parsnips, and turnips also. 


PRESSED BEEP. 

Take 4 to 6 lbs. brisket of beef, 1 good-sized dessert; 
spoonful of mixed spice, hub the spice well into the beef 
and leave it for a night; next day put it in a saucepan with 
£ bay leaves, 1 carrot, I turnip, 1 onion, 2 blades of mace, 
with enough cold water to jusl cover the beet, and boil 
slowly 2 hours. Take out the beef, slip out the hones, and 
press between two dishes with a heavy weight until quite 
cold, __ 

TO ROABT A BABBIT. 

Having drawn and skinned it, wash it in warm water, 
dry, truss, and stuff as f olio we :— Some beef must chopped 
fine, bread-crumbs, thyme, marjoram, and savoury, a little 
grated lemon-peel, pepper and salt; stuff the rabbit with 
the mixture and sew up; do not have oven too hot at first ) 
baste well with butter or veal dripping, and dredge two or 


YOLKOVA in Rice Pudding's is fine 
















Dr. WAUGH’S BAKIKG POWDER Is far better &ml dumper thin SelMtelsIng Flour 
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three times with Hour. When cHmUod ]il n \w y hot dish; 
put a little water in saucepan, lump of Ijulier rolled in 
Jicmit, and pour in gravy from meal di boil up and 
pour over mishit. 


RABBIT FIE- 

Shin, bone, and cut up a couple of young rub bits, stow 
down the bones with the liver pounded, and a good prtr- 
porl ion (>r seasoning for gravy. Arrange the joints oC 
rabbit in the pie with thin si ires of ham or bo eon and some 
yolks of hard In died eggs, and pour over, when quite mid, 
iho gravy front the bones; season the pie with salt, popper, 
and nutmeg, and rover with puff paste. Hake an hour 
and a half. This is good eaten cold. 


RISSOLES U). 

Rome slices of cold mast beef, rather more than half the 
quantify of grated bread, a bunch of savoury herbs, 2 or 3 
eggs, the vitid of a lemon grated, y 2 pint good brown gravy, 
Mi nee the meat very fine, season it lightly with pepper and 
salt. Add the herbs, chopped with the peel of half a lemon, 
then the bread-crumbs. Mix all wdt together with 2 
beaten eggs into a very thick paste, form into balls; egg 
and bread-crumb them; fry a nice brown, and serve with 
brown gravy poured round them. 


RISSOLES {2). 

Take equal quantities of cold meat, finely minced, and 
mashed potatoes. Mix well together with a small piece of 
bill inf or dripping, form into si unit flat cakes; rub each 
with flour, brush over with beaten egg, toss in bread¬ 
crumbs, fry and serve hot. 


ROMAN PTE. 

Take % lb, cold meui. % lb. macaroni, lb. grated 
cheese, 1 onion, ^ tuns pointful of salt, Ms tea spoonful 
of pepper and of mustard, 1 teacup fid of milk. Break ttiu 


Lewis k Whifty’s SFiLIME. For the CHILDREN 
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macaroni into pieces 1 inch long 1 , put it. into a saucepan of 
boiling sailed water to cook n Vi of an hour, drain and set 
aside. Boil (lie onions for the same time (separately), 
drain, and chop up. Cut up the meat and put in a. basin, 
with the gi*ated cheese, cooked macaroni and onion. Add 
tiie seasonings and I lie milk. Pour into a pie-dish and 
cover with paste; bako in the oven just long enough to cook 
the paste, 

FOR THE PASTE,-Take Vi lb. -flour, 3 oz. butter, Va 
tcaspoonfnl of baking powder, i egg, and a MtUe cold water- 
Put the flour and butter into a basin, and with the tips of 
the fmgera rub the butter into the flour; add the linking 
powder, bent up the egg in a cup, pour half into a saucer, 
add a little water to what was left in the cup, and with this 
mh the flour and butter into a stiff paste; turn it cm to a 
flourad baking hoard, form into an oblong piece, and roll 
out once a little larger that the dish; wet the edge of the 
pie-dish, cut a narrow strip of the paste and lay it on, wot 
the top of this, then cut 3 slits hi the large piece of paste, 
and cover Ihe top of the pie; mark with n teaspoon, brush 
over with the egg left in the saucer and bake in a hot oven. 


ROMAN PUDDING. 

Boil 1 rabbit till tender, take the meat oil the bones and 
cut it up small Mix it with. 2 ok, boiled macaroni, 2 iya. 
grated cheese, 1 small onion chopped line, W pi^t ini Ik, 
pepper and salt; put in a pie disk, and bake with a little 
butter on the top. 


ABERDEEN SAUSAGE, 

One lb* lean steak, Vs lb. fat bacon, 2 small cups bread¬ 
crumbs, a little-tomato or other sauce, 1 egg, pepper unit 
salt to laste, and a little grated lemon peel Put steak 
and bacon through a sausage machine, add bread-crumbs 
and sauoe and seasoning, mix welt, and moisten with egg 
well beaten; form into a long roll, lie in a floured doth, 
and boil for 2 hours; roll while hot in cracker-crumbs and 
cat when quite cold. 


The Name of LEWIS & WHITTY is a Guarantee of Quality 
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SAUSAGE PRFi'TEKS. 

Half lb, of sausage meat or pork Etutsagcs will make a 
Email dish for two or three persons* Rcniovo Uio skins and 
roil the meat inlo balls the size of a large marble, flatten 
these with a wet knife till they are aboul an im : and large 

sia y. half-penny, and dust them over with II.. Now 

make a'thick batter with 1 egg, % ib. dour, n pinch of salt, 
snd IVh gills of milk. Tip each round of h;iilhsi:. r-c In this, 
take out xviih a spoon* and slip into a saucepan of deep 
fat, fry til! crisp and of a pale fawn colour. When all 
are fried, j ■ i 1 n the frit Lei's high on ji hot dish covered with a 
fancy paper, dust over a little salt, and serve very hot. 
hkfual parts of mixed calves' liver and fat bacon, both 
rooked, seasoned, and mixed together, will make lusty 
flitt era, exactly in the same manner as the sausages. 


SAUSAGE MEAT* 

Take I lbs, steak (not too lean), 2 lbs, bread-crumbs, 
pepper and Halt to taste, nutmeg, mixed spice, knotted 
marjoram and sage cut fine. < tit the meat into s-mjjkj] 
pieces, and pass through a sausage machine. Then add 
bread, seasonings, and herbs* Then pass through machine 
again. This may be baked in a grp used pie-dish, with Ys 
pint gravy or water,, and is good either hot or cold. 


SAUSAGE BOLLS* 

Take 6 oz. cold meat, 1 teanpoonful batter, 1 dessert- 
spoonful flour, Yz gib slock or gravy, pepper and salt. 
Mi nee the moat and mix with it the flour, put the butter into 
a atewpan, and when hot stir in the meat, flour, pepper and 
salt, stir over the Ore for a minute, add the stock, stir till it 
boils, then turn out on a plate to cook Make a crust as for 
Korn an pie, turn it on to u floured baking board, form into 
an oblong piece, and roll out pretty thin; fold it in three 
and roll out one way; do this three times, t.he last time 1*011 
any way, divide into six pieces; put a spoonful of the mix¬ 
ture into the centre of each, w T et the edges, double the paste 
over, mark neatly with a knife, brush the top with egg, 
and bakti in a hot oven 16 minutes. 


YOLKOVA — A few drops g’O a long 1 way 









WADE'S CORN FLOUR has no equal 
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SAVOURY SAUSAGES. 

One lb. sausages, Va ] h, flour, 1 pint milk, 2 eggs, a 
H ftie salt, Put the eggs in a- basin and boat in, by 
degrees* the flour and milk; season with suit, and pour into 
a buttered tin or dish; skin the sausage, cut in pieces, and 
put into the batter; bake in a moderate oven for about % 
hour. 


SAVOURY ROAST, 

Take 2 lb. beefsteak, out into 1 thin slice; cover it with 
stuffing made bk follows:“Rub 1 ok. dripping into 0 table- 
spoonfuls stale bread-crumbs; add, with a. little sage, 2 
small onions chopped up very finely, a little pepper and 
suit; mix all together with cold milk; roll up the steak and 
fasten with string to keep Mulling in; roast before a brisk 
lire- and basic with dripping, 


SEA PIE. 

Take 1 lb. lean beef or scraps, 1 carrot, 1 small turnip, 
1 small onion, 1,4 tin suet, Vn lb. flour, V2 teaspoon baking 
powder, pepper, salt, and flour. Cut the meat in small 
pieces, and dip in a mixture of pepper, salt, and flour. 
Scrape and slice the carrot; peel the turnip rather thickly, 
and cut into thick pieces. Put (he meat and vegetable into 
a medium-si■■’icd saucepan, and add enough cold water to 
cover them, Place it on the (Ire and allow it to come to the 
boil. Make a crust with the flour, suet, baking powder, and 
h pinch of salt, moisten to a good firm consistency with cold 
water, Roll It, out to the size of the top of the saucepan. 
When the meat is boiling place the crust, on it. Place the 
lid on the saucepan, and stew gently for IV2 hours, Xow 
and then while it is cooking loosen the crust from the side 
of the pan with a knife. Before serving remove the crust 
with a fish slice. XtsaLly place the meat and vegetables on 
a flat dishj and lay the csrust on them. 


YOLK OVA iraprpies tfce appearante ol year Cakes, etc. 














M cannot cool well vKbaut hr. wauqh’S baking powder 
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SCALLOPED SWEETBREADS. 

Owe pair of nice round sweetbreade, IVh oz. (lour, l uz, 
butter, % pint white stock, 2 tablespoons crmm, a few 
grains of cayenne popper, a squeeze of Jemtm-juice, salt, 
and pepper. Soak tbe sweetbreads in salt and water, 
■changing the water 2 or 3 times. Wash, und elean them 
thoroughly. Put them into an enamelled pan will enough 
cold water to cover them, and allow it just to come to tbs 
boil, Take out the sweetbreads, wash, and put them on 
again with enough stock to cover them. Huwv gently till 
tender, from l to 2% hours. Take the sweetbreads out of 
the -stock when quite tender, and put them in cold water for 
i\ few minutes to firm. Then dry, trim, and cut them in 
slices about, % in. thick. Put tbe butler and flour in a pan 
over the lire, and rub together wit.ii a wooden spoon till in 
fi : umntli pasta. Add the stock by degrees, and stir one way 
till it boils and thickens. Boil well, add tbe cream und 
si mannings, l.nv the slices of sweetbread on a plate and 
cover with part of the sauce, turning them to coat both 
sides; let it remain till firm. Put tbe remainder of the 
sauce aside to serve with the sweetbreads-. Brush them 
over with egg, and shake welt in crumbs. Fry golden brown 
in hot fat. "Drain on paper. lie-heat the sauce left] if 
too think tide! more cream. Dish in a circle with sauce 
round and peas, French beans, or mush rooms in the centre. 

FAVOURITE STEAK STEW. 

One and a-hatf lbs. tender steak, cut in pieces and 
rolled; cover with water and simmer slowly 2% hours; 1 
onion, sliced finely, may be added if hired; a little before 
serving, add V!± teaspoonCul of any approved sauce, small 
piece of butter, thickening, pepper and salt, to taste. 


STEWED STEAK. 

Cut the steak into dice, atid souk them in a little vinegar 
for n Few' mi miles. Then roll them in a mixture of flour, 
salt, and popper, put them into a stcwpaii with a. cupful of 
cold water; keep covered und cook slowly for 2 hours, serve 
with pieces of Lu&it round Ibe di&h, nr slice* of lemon. 

Stewed steak en casserole is made according to these 
hu me directions, substituting a casserole for a stew pan. 

BURNET’S MARROWFAT PEAS arc a Real Delicacy 
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VOL-AU-YENT OF SWSETBBEADS. 

Six oz. Hour, tl oz. butter, yolk of 1 egg, 1 teasptHinfu! 
lemon-juice, y 2 gill cold water, 1 gill milk, y 2 teaspoonfnl 
V 2 saltapooiilnl pepper, 1 grain cayenne, 1 pair &weet- 
breads- PirAi, put the Hour on a mixing board, make a 
liLi.ld well in the eeuino thereof, and drop into it ike egg 
and half the lew <in-juice, adding, by degrees, the cold 
watery knead all firmly together, and roll out thinly; into 
the Centre or the rolled paste put 5 o z> of the butter, fold 
the edges together until r ha butter is covered, and, flouring 
4 I'tdiu] g-pin, roll out as thinly as possible j fold the [Aust 
now in three layers and roll out again, and repeat this pro¬ 
cess of folding and rolling seven times, when it should be 
put into the ice-box and left long enough to become chilled 
through and quite firm; take the sweetbreads, thoroughly 
wasli fhem, put them into a saucepan, cover with cold water, 
and bring the water to the boiling-point; allow them (o boil 
in it for n minutes, when they should be again thrown into 
cold water, re-washed, and cut into small pieces; now put 
the butter and milk into a saucepan over the fire, and, when 
the iiulk boils, put into the pan also 1.1 ie pieces of sweet¬ 
bread; season them with cayenne pepper and salt and lot 
all simmer slowly fox hour; when the crust has become 
cool and firm in the ice-bo x, lake it out, and, placing it upon 
& mixing-board, roll it out to about one-third of an inch in 
thickness; cut out two vol-au-vont with vol-au-vent cutter, 
or a biscuit-cutter if the first be not convenient; cut in each 
a smaller circle about 1 in. from the edges bait way through 
the crust, and, placing both upon a baking-tin, bake in a 
hot, quick oven fur HO minutes; when done remove the 
crust from the inner circle by slipping in a knife-blade and 
splitting it asunder; scrape out the centre of the yd-nu-vent 
in order to make a hollow in which to puck the sweet¬ 
breads; put into each equal parts of sweetbreads; sprinkle 
over the meat the remainder of the lemon-juice; cover over 
it the little baked circle previously split, out; garnish with 
fra&L sprig# of parsley, and send to table in a hot napkin. 


SCALLOPED TOMATOES WITH MEAT. 

Ilftlf pint of any cold meat minced fine, I tabiespooii- 
ful of parsley, Vs aji onion chopped fine, tomatow, */2 pint 


Try BURNET’S ESSENCE OF VANILLA-11 is real good 
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fino bread-crumbs, pepper, suit, *nd a tilt Id butter; Mi* 
the minced meat well with the crumbs, Add the onion, 
parsley, and SGiisotdng; line the Bides of n pie-dish with 
peeled toms loess cut in slices; till up willi the mince and 
cover with tomatoes cat in slices; sprinkle with crumbs, 
pepper, and salt; dot bits of batter over tlie top, and bake 
1 hour. 

A casserole may be substituted for a pic-dish and a 
better result obtained. 


TOAD-IU-A HOLE (1). 

Take 1 lb. good beef steak, cut at least an inch thick, 
cut it into pieces, and place in a greased baking tin, some 
nf themi standing on edge, Make a batter with 2 eggs, a 
I) int of milk, 2 tablespoon fills flour, and a pinch of salt, 
pour this into the tin, taking care that the two or three 
centre pieces of mear have (heir -L heads '' above the bailer. 
Bsikr the whole for 1 Vii hours. 


TOAD IN-A-HGLE (2). 

Take 14 lb, sausage or cold meat, 2 eggs, Va pint milk, 
% lb. flour, seasoning. Grease a Yorkshire pudding tin, 
put in the sausages or meat, make n hatter of flour, eggs, 
and milk, beat it well, add the seasoning, and pour over 
the meat. Bake for i hour. 


TO BOIL TEIFE* 

Wash il clean and put it on to boil with 4 or d 
mod irately-si/oil unions in plenty of water. When the 
onions arc quilt: soft llie lripe will be boiled enough. Serve 
it with ihe onions in a deep dish, with a little of the liquor 
in which it has been bailed ami plain melted butter, or it 
will be greatly improved thus:—About 10 minutes before 
it. ]f done strain off tire liquor and replace it with a cupful 
of milk, roll a lump of butler in some hour and a little 
chopped lemon-peel, pepper ami salt. Mj* all well together, 
and Set it boil gently for about 10 minutes. 


YOLKOVA makes the Custard look appetizing 
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Use only WADE’S CORN FLOUR. 
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TRIPE. 

Take 2 ib$, tripe, % pint milk, pint water, 2 large 
onions, J teaspoon corn dour, 1 teaspoon chopped parsley., 
pepper and salt- to taste. Cut tJie tripe into small pieces, 
put into cold water and boil 10 minutes. Take it, out, 
Scrape it, and ponr away tbe water. Put in a clean SFiuee- 
pan with the milk ami water, pepper, salt, and the onions 
whole. When boiling, draw back and simmer gently 2Via 
hour's. Thicken' with the cornflour; take up the meat, pour 
(he sauce over it., and garnish with chopped parsley. Tripe 
moy also he tried in batter and served with melted batter. 


TO ROAST A TURKEY. 

Having picked, drawn and singed the turkey, i.niss it, 
sfntr the breast with rick real stuffing, adding a Utile sausage 
incjij; sew up the neck. Cover the breast with buttered 
paper to keep it from scorching, mid roast it to a tine brown. 
Easte it weil, and a little while before if. is done, remove 
tlie paper and allow the breast In brown. A. good siju i il 
turkey will require roasting from an hour and a "half to 2 
hours. Toil nti.j&t Jiave fihuty of good gravy in the dish, 
and garnish with lemon. Serve with bread sauce. 


VEAL CUTLETS. 

, Cut neat slices from a leg ot fillet, beat them a little, 
fry them in bird or butter a tight brown, mix some grated 
broad and lemon-peel, chopped sweet herbs, nutmeg:, 
peppei and salt. Fut all those into the fiymg-pan upon 
tire cutlets, add a bit of lard or butter till they are brown, 
then add % pint good gravy and a 111 tic cream. Fiy some 
slices of bacon and place round the dish when serving. 

TO FRY VEAL CUTLETS OR LAME CHOPS. 

(.tit them y<i an inch thick, boat up an egg, and with a 
whisk lay it over the. cutlet on each side; si Her which dip 
u in bread-crumbs Find lay it in a pur in which a little 
dripping or lard has already been melted,- Cutlets should 
be dressed slowly and thoroughly, of a light brown. 


YOLKQVA qIvps ths Cakes a finishing touch. 




















Use PEL WMJG-H’S BAKllfG POWDER The Secret ol Succssslal Cooilnl 


46 COOJCEEv BOOK Off GOOD An j> 'I'iMiai rtKCElPTB 

G RAVY.—Half a cupful of water thickened with a 
veij little hour, a lump of butter, tapper, ami salt, a pinch 
of kw< n‘i horbs rubbed 6nc* and a few <Intp> o f 1 crnort-ju i ccs; 
mb’ ail together and put in the pan, boil up and pour over 
the cutlets, A little bam or bacon may be fried with veal 
cutlets and served on a separate dish. 


TO BOIL A KNUCKLE OF VEAL, 

Hreak nr saw the knuckle into pieces; wash and put 
into plenty of wafer, with a little stilt; let if boil gently 
from 2 to 3 hours, according to the size; it requires to be 
well boiled, in order to soften the sinews. It is eaten with 
boiled ham, bacon, or pickled pork, When dished, pour 
over if some good parsley sauce. 


FILLETS OF VEAL BRAISED. 

MflVfm 0) fl fillets of veal, .1 pint stock, Vs pint brown 
t: Fi tier. onions, carrots, celery, and peppercorns. Vs pint 
peas. Place the fillets in a saucepan; put in plenty of 
vegetables and a little stock; simmer very gently for 1 
hour; take up and place on baking sheets to brown in the 
oven; glaze them; dish on mashed potatoes, and pour round 
(he brown sauce; heap the peas, 'which have been nicely 
boiled, and should be 'of a good colour, in the centre. 


VEAL AND HAM PIE, 

Take 1*4 lbs, veal t Vi lb. ham, 1 hard-boiled egg, pepper 
and sail, and some veal stock; remove the bones from the 
veal. Pul il in n pan covered with water, and allow it to 
bnil for 1 or 2 hours. Let this cool; put a layer of veal 
in a pie-dish, some bn eon, some bn rd- boiled egg, pepper and 
salt; finish by puffing the veal on the top, fill the dish % 
with stock, (’rust: Vis lb. flour, Vi lb, butter, Vk teaspoon- 
ful baking powder, 1 egg. Put the flour and bilking 
powder in a basin, rub the butter into it, beat the egg and 
set half aside; add to the other half n 1 iMe water; with this 
mix the flour into a stiff paste. ftolJ out a little larger than 
the pie-dish, cover* brush aver with egg, and bake IV 2 hours. 


Use Lewis & White’s Products in the LAUNDRY 
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TEAL AND BAUSA&E FIB, 

■m 

Cut slices Via inch thick from a fillet of veal; season with 
pepper, salt, and mace; put one slice at the bottom of n 
dish, then over it a slice of Bologna sausage, then another 
slice of veal, seasoned; repeat until the dfab ji* filled. Put 
no Witter in the pie, but cover with a good pnlT paste, and 
bake an hour and a half. It is excel lent to eat cold* 


FAMILY YEAL FIE, 

I 1 tie knuckle of the leg or shoulder is best for this. Cut 
off neatly, in small pieces, all the meat, and stew the bones 
and skin for an hour, with a teaspoon fn l of salt in the 
water. Let it stand to cool and remove the fat; arrange 
the meat in your dish with a good seasoning of pepper, salt 
and mace between each layer. Put V4 pint of cold water 
into the dish, and cover with a good pic crust. Make an 
opening in the middle of the cover, and when the pie is 
baked, bout the gravy and pour it in through a funnel. 


TO BOIL A TONGUE. 

Soak all night, and he very careful to wash oul, the 
salt, which is pull in crevices to preserve it. Boil it 
in plenty of water from 2*4 to Si hours. Remove the 
skin before sending 1o table, and garnish with parsley. 
If to bo served cold the tongue must he shaped and well 
pressed. 


WINDSOR PIES. 

■j » 

Take Vz lb. lean, lender mutton, 2 oz. cooked ham, V 2 
small onion ^ parboiled), V 2 teaspoon dried herbs, pepper, 
salt, Vi pint stock or gravy, V4 ‘lb* pastry (see veal and ham 
pie); mix the ham, mutton and anion finely chopped; roll 
out. the pastry as thin as possible; cut it out the she of the 
patty pans, and line them with paste; wet each piece with 
a little egg or water, pot a little of the mixture into each 
pan and "lay the cover on. Make 2 slits, brush over with 
milk, bake in a. hot oven for 20 minutes; have the gravy 
ready and pour it in whan they are cooked. 


Lewis & Whitty’s BLUE. Bright, Beautiful and Best 


* 






















WA DE’S CORN FLOU R I. Purest a„d Best 


•is 


t'OUKLRy HOOK w ootu, AK|[ , rl . lls|) TOlf]s 


Yorkshire pudding, 

Vi lb. flour, I pint milk, Li «**,, a ‘ , )Jnd) of Ea ]i 

Hf S ™;^TC sk b a r" I r «« 8* 

fill Aar ftlUZi, C ™ ilk : f wf 

FILLET or BEEP A LA MAITRE D'HOTEL. 

teaspoons of femon-jBj'(M 11 l t (iW beef ’ 1 !l’ mce of ^'‘tler, 2 

salt anti pepper % . nint M P ° m of ^“PPed parsley, 
Mix 4£ on a P°!ato ball* 

juice, suit, UE .d j Wpper i'|-,'?, blj!ter ’ paisley, lemon- 
l lie re are fillets wfl ^ le : , J,1 “ lls “any pieces as 

i n P£,t ’ * tta put 

* bnlh. .’hon' i ab0 «‘ 1 P««»a and 

,l; 11 Hke marbles. Cook iheTn ? nt littl ° 

"rater. Drain them well. - 1 tand « 111 salted 

top of a Blare* s?asV S 'and i™' 11 ? 8 “!'™f„ tll(i size of the 
Flatten these slight \ £,?.■“>* ***■ 

Brush eaf'h over willi ', ]u i ? r an /? V Jni ]c::rfl ri °^ly. 
drippiisg. Heat the yridiron b ? tliiT " v hepf 

W1 th a Jittle melted batter or nil) it S r br . llsh ^ over 
But oil the fillets* and D'rrJr'fl.^ ^ \ i> i ece ° r Slie ^ 
ft qakk fire from eight h tL ,i? t ^tora ^er 

times. “ 111 L ^ :es > turning them several 

» fe r S. th9 preS “ 5 W ^ <%b% heaped 
d’hotel butter on cad, fill n V '™’ » ,,aoe 11 l>at ofMaitro 
serve. *“ mtet - aD< ’ F*' the sauce round, mid 


. SPICED BEEF. 

fci* 10 ,rvM 10 J '>* « am 

» 5ST iJ-tai’ M,«'“<■ ...a 

1 * - ■•*** * • r““'i 

VOLKOVA is used by aTl pvofessior7 a rs 
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allspice, and .1 of peppercorns The spices should be well 
pounded. Rub this into ilie beef, and continue the rubbing 
every day for ten days, -when [Lie beef is ready for rooking". 
Roll it up like a gala tine into a nice shape, tic up in a 
elctli, and place in a pan, with warm water to cover, 2 
onions stuck with f> cloves, 2 carrots, and a teaspoon each 
of allspice and peppercorns, Simmer very gently for fi 
hours, keeping the water well skimmed. Take it. up, re-roll 
in ttio cloth, and put to press between two dishes, with 
heavy weights on top. When guile cold, trim the beef 
neatly, brush over with p.laae, and garnish with parsley 
and little dice made of aspic jelly. 


POTTED MEAT. 

One lb. and a half of calf's liver, 1 lb. of raw fat 
bacon, 2 chopped shallots., 1 blade of nurnc, 3 peppercorns, 
2 cloves, 1 salfspoonful of salt, (> ounces of butter,. % a 
teuspoonful of castor sugar, 

Soak the liver in tepid water to free it from blood, 
then wipe it dry. Cut the bacon into squares, put 11 into 
a dean, bright pan with all the other ingredients, except 
the liver. 

Put the pan on the fire, and stir the contents until the 
butter is melted nod Lhe bacon a very pale brown, then 
add the uncut liver. 

Let sill simmer very slowly from 2 to 2y% hours, stirrm!? 
it occasionally. Next turn all info a basin, and leave until 
cold. 

Take off the butter that has risen to the top, put it on 
cine side, and pound the liver to a paste: next mb it 
through a sieve, There will be a little gravy from the 
liver; add 1 tablespoon fill of it with three-quarters of the 
butler which was skimmed off, to the sieved liver. But it 
must first be gently melted. 

Mix all well together, and season If. carefully with salt 
and pepper. 

Press the mixture into small jars, smooth the tops over 
with a knife dipped in hot water, then pour some clarified 
butter over the top of each, and cover with tissue paper 
dipped in milk. Potted meat can be made in exactly 
the same way from any other kind of meat, or from left¬ 
over bits. 


YOLKOVA, it improves the Puddings 





















Introduce DR. WAUGH'S UNEQUALLED BAKING POWDER totfi jour cooking 
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FEICA2TDELLE 

1 lb, lean beef, steak, or other cold meat; ] /i lb. bacon, 
I cup cold boiled rice, 1 co \i brea&erumbs, 1 carrot, 2 eggs, 
pepper and salt, a little good gravy, t dessertspoon Wor¬ 
cester saue& Put meat, bacon and carrot through mincing 
maeldnc; add oilier ingredients. Put in a buttered basin 
and steam three boms. Can be eaten hot;, or is very nice 
cold with sal ad. 


EXSSOLES. 

Mince the beef and stew if. gently with some stock until 
well cooked (about 2 hours) ; add pepper and salt, and 
sweet herbs. To 1 lb. of mince add ^ lb, finely-sifted 
breadcrumbs. Farm into small, round flat cakes, and cover 
wot I on both sides with coarso oatmeal, and fry in dripping, 
M the rissoles are hjo dry to absorb the oatmeal they may 
be dipped Jind in beaten egg. 


GENERAL DIRECTIONS FOR DRAW¬ 
ING AND TRUSSING POULTRY. 

After the bird has been carefully plucked and singed 
the feet and leg's should be scalded and the nails and 
horny skin removed, then proceed to truss. 

. F * ]r boiling, the legs are severed at the fcnnc joint, the 
shin of the leg loosened so that the tegs can be pressed right- 
Lack into the body. 

For roasting, the legs should be broken half way 
between the foot and the knee, the foot should then be 
twisted round fill the skin gives way at the break and ex¬ 
poses the sinews, which may then be drawn out. A Her 
(he bird is cooked the leg should be broken off at. the knee. 
By leaving the short piece on during the rooking process 
the flesh is prevented from shrinking back and exposing 
the bare bone. 

The legs should be well pressed against ilia body of the 
fowl and firmly aeetired with afcrin g; ' or skevver, tlie flup 
of skin left at the neck should be folded over the back arid 
kept in position by the wings. When trussing ducks or 
ffeexe the feet are left yn, and the legs Fire twisted round 
the body in such a wav that: the feet lie flal cm the back. 


BURNET’S 1 d. CUSTARD POWDERS are real nice 

















DR. WAUGH’S is the Best Baking Powder in the World. 


COOKERY BOOK Olr GOOD AMD TRIED RECEIPTS 


The tips of the wings of geese, ducks, partridges, pheasants, 

anti small game are cut off before trussing, . 

"For fowli* and turkeys the fore era out is placed in ri o 

neck ; for nee&e and dweta in the body of the birds.. 

Poultry and game latfk fat in themselves, and to make 
np the deficiency 1mm or boiled or grilled bacon should 

be served with them. 

'Pile usual sanco accompaniments are: 

Boast turkey or roast fowl, celery, tomato or oyster 
su.Eipe. Bread kuce must always be served with fowl in 


addition to any other sauce desired. 

Boiled turkey or boiled fowl—celery, b^chamc', maitre 

d 3 hotel or other good white sauce. 

ft oral goose or duck—apple or tomato sauce. 

Thick or thin gravy may be served with poultry, 

A good seasoning for fowls or turkey is as follows:— 
3 tablespoons bread crumbs, ¥2 tablespoon minced parsley, 
1 teaspoon sweet herbs, grate of nutmeg, grate of lemon 
rind, salt and pepper. Mis: all together and bind with 

an egg well beaten. „ . 

For Geese or Ducks, Sage and Onion Stuffing,- -Blanch 

and boil 4 onions till quite tender, add 9 sage leaves 
and cook 5 minutes longer, drain and mince onions and 
an ire leaves and mix well with 4 os. breadcrumbs, 1 oz. 
butter, and salt and pepper to taste, , 

Bread Sauce for Fowls.—Soak a slice of onion and -L- 
peppercouis m 1 pint of milk for 20 ur 30 minutes. Biiu^ 
slowly to the boil, strain, and sprinkle in 4 ok. bread-, 
crumbs, allow to stand by the fire for 0 minutes then 
heat to boiling point, stir in 1 of butter or 4 lable- 

s poo ns of cream. Season to taste with suit and add a 


tittle cayenne. Serve at once. 


A FEW HINTS ON BONING POULTRY. 

"Birds of alt kinds should be undrawn when boned. 
Use a sharp knife. Begin at the back and lift the flesh 
with ft abort, sharp knife from either side till legs and 
wings are reached. Sever Ike legs and wings frmn the 
body and, if desired, bone them separately. The bony 
carcase should bo intact, 


BURNET’S 1 d. JELLIES are the finest quality made 




























WADE’S CORN FLOUR has 26 yeanrspntotionas the Best 


G2 COOKE l£Y BOOK OF €OQD AND 'E i: 11: i h RECEIPTS 


GALANTINE OP TURKEY. 

1 turkey, 1 tongue, I quart aspic jelly, 2 Iba sausage 
meat, 1 3b. bacon, glass, Bone the turkey; boil the tongue, 
skiu it and cut away the root; put these I rh timings through 
i lie sausage machine, and I hen mix w j H i sausage meal.; 
Ja L v the turkey open and put in a layer of kh is age mcut 
and some bacon cut in strips; then put in the tongue, and 
pack all roil in] with sausage meat and bacon; mil up the 
(urkey t rfo in a doth, ami boil slowly for 2'k or 't hours,, 
according to size; press under weights until next day; 
remove the doth, glfiKc well, and garnish with aspic jolly! 


MOULDED POWL. 

I_ fowl prepared as for boiling, 1 carrot, 1 white 
dirmp, 1 onion, G pepper cor ns, ! blade maecp 1 % pints 
wJo(;k, Put all in saucepan, having peeled and roughly 
-el, up vegetables. Simmer Hd hours. Take fowl from 
s.’i ucepiiu, i"iic fEordi neatly off the bones, return bones In 
lht s.i i. : |i:M ,i mi 1 boil foe 1 bout's longer. Strain,, 
allow to cool ;60&k 14 of gHrdiiir iii if, re turn to auiiee- 
pu'in witlL v Mies of 2 eggs and whisk well to cl ear it. 
► • 1 rain, and piri a little Into a wetted mould: decorate with 
white anti yolk of hard-boiled egg, a tittle tin a ]y sliced 
gherkin and tiny pieces oF ymrslev: add a little more of 
V lfl nelly, hi it_F.et> then fill the mould with liny pieces of 
navi, some mi mu id 1 min, tongue, hard-boiled egg, elc. 

’ 1 , 1,1 ^ turn ont and garnish with chopped jdly and 
watercress, 


DIRECTIONS FOR COOKING VEGETABLES 

Kcj directions can be given as to the exact time that 
vegetables require for hulling, as so much depends ojj their 
and pge, To find out when they are done pas- n fork 
through the stalk of cabbages, cauliflowers, etc,, if soft they 
are ready, they begin to sink when nearly boiled enough, 
AJ3 greens should be boiled by themselves with plenty of 
water ami a good lump of salt; the water should be boil¬ 
ing when they are put in and kept boiling; a very small 
quantity of carbonate of soda thrown into the water jnst 
before the vegetables are put in met lows the greens and 
preserves their colour. They should be perfectly strained 
immediately they are done, Tlie lid must be kept off 
riie saucepan while boiling green vegetables. 


Try a lew drops of YOLKOVA in your Custard 
























Use only WADE’S CORN FLOUR 
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POTATOES, 

Potatoes should bo as nearly of a %\m as possibly, or 
the small ones wifi break before (lie large ones are done; 
pi if them into col if water scarcely enough to cover I hour, 
add a lump of suit; Jet them boil slowly and when they 
begin to track puny the waLcr off, and sot, thy snutfcpun 
& little [dr (ho lire with the lid off till they are quite dry 
a ud mealy* 


CAULIFLOWERS. 

Wash thoroughly in several waters, and soak for fully 
an hour he fore dressing. Put into the saucepan of boil¬ 
ing water with a lump of salt., boil till tender, drain in 
a colander and serve with melted butler. A small piece 
of toast placed in the vegetable dish absorbs any water 
that may he in cauliflower. 

ONIONS, f 

Choose some nice while ones, peel, and put into boiling: 
milk with a little salt, boil till tender, */% to ^ of an hour, 
drain and serve as for cauliflowers. 


TOMATOES, 

Pour scalding water over them to loosen the skin?; 
leave them for live minutes; then peel and place them in 
stewpsn with a little salt and butter; stew slowly for Vj an. 
hour and serve on buttered toast. 


GREEN PEAS, 

Peas sbonEOe boiled as soon as shelled. Put tliem into 
boiling: witter in which there 1ms been thrown a pinch of 
carbonate of soda mid a little salt Roil 2 (\ minutes or 
till tender; Btinin, and pour into a vegetable dish over » 

l«mp of butter; a few sprigs of mint should be boiled with 
peas. 

CHOKOES. 

Cbokoes ary not generally known, lull are a very deli¬ 
cately flavoured vegetable. The best results are obtained 
by rooking i hem whole; then split them lengthwise, remove 
the seeds and add bullcr, pepper and seiU to taste, 

YOLKOVA lor Puddings, Cites, Custards, Bianc-tnan^, etc. 






















Ko more cooking failures with DR. WAUGH'S [IHEQUALLED BAKING POWDER 


M CXjOliiGHY BOOK 0? COO!) AWT) Tit I bin KtSCEIPTS 

SPINACH, 

Spinach should be well washed, I he veins and stalks 
removed and the leaves cooked wiI limit any- water other 
Hum that clinging to the loaves. Add w Utile sail and 
cook gently till tender. Drain through rt colander* press 
well, chop finely, return to saucepan with a little butter 
and pepper, tKoiymghly reheat asul serve in a hot vege¬ 
table dish. 


BROAD BEANS, 

Shell the beans, drop into boiling suited water nnd boil 
till l lie skin breaks. Drain and put into f:cdd wider, then 
remove the skins, Return to boiling ’Wilier and cook till 
fen d o l l . Id’iii n a ml se rv 0 i n hot vege l a 1)1 e di sh w i U i uel \ - 
made melted butter poured over. 


ASPARAGUS, 

Scrape the asparagus, handling carefully to prevent 
breaking 1 he [cijis, Tie into small him die? and have ready 
a bumecpim containing enough boiling water Eo cover the 
white pari. stand the bundles in; add a little sugar, salt 
»iid vinegar' to the water and cook gently for 2f5 to HO 
minutes. Lift into hot vegetable dish, untie bundles and 
pour a lit tin melted butter over the tops, A piece of 
toast should be placed in the bottom of the vegetable dish 
to absorb any water. 


BEETROOT, 

Wash the beetroot, being chit. fill not fn break the 
fops. Put into boiling sailed water and boil from fa to 
I % 1 1 ouI’s according to si«o and age of I*lie beetroot. 
Drain* cover with, cold water to loosen the skin. Remove 
Hie skin mid, if liked, serve :ss a hoi. vegetable with white 
Kunre. If" desired bn 1 salad allow 7 to cool, slice thinly and 
cover vil ft vinegar in which a few peppercorns, a dessert¬ 
spoon of sugar and Yi teaspoon of salt have bean boiled. 


LENTILS. 

Well wash, bo ill gcnlty I're in i 1o IV; hours in sufficient 
water to well cover them, A Jit lie dripping, salt and 
pepper should be added lo the w liter m which they are 
cooked and they should be kept carefully stirred. Serve 
hot. 


Lewis & Whitty’s STARCH adds Lustre to Linen 



















DR, WAUGH'S BAKING POWDER lias stood ttie test Tor over GO years. 


COOKNKK BOOK Ob 1 tfOQl> AND THIRD RECEIPTS 55 

HARICOT BEANS, 

(Sufficient for sb: persons). 

Three-quarters of u pound of haricot beans, 1 (4 pounds 
of onions, 2 pounds of carrots and turnips, 2 pounds <>i 
potatoes. 

Soak the Lean 5 over night, slice carrots and turnips, 
fry the onions in fat in a stew pan till brown. Add water, 
beans, and carrots, Simmer for 2Vis hours. Add the 
turnips uitd potatoes. Boil for .1, hour. 

(D mu pi mgs in ay be cooked with this diah)* 



The French, who are recognised aulhoiities’ on salad 
making, never mix Hunt saladings, claiming that one 
flavour interferes with another- There are. however, no 
wot rules to be regarded in salad making; the ingredients 
used and the methods adopted ure entirely dependent on 
the taste of the maker. The food value of salads claims 
for them a foremost place in the summer menu. 


AUSTRALIAN SALAD. 

Take 3 large lettuce*, I hunch radishes, 2 bunchei spring 
linitma, 1 cup of finely chopped mustard and cress, 4 
tomatoes (skinned), 2 sprigs finely-chopped parsley and 
Jerrum- thyme, the chopped whites of 2 hard-boiled eggs. 

Dressing.—T he yolks of 2 eggs (having lieen boiled 
15 minutes) beaten with 1 large steamed potato, then add 
1/2 cup of grated coeoaiurt, ti sweet almonds (ahredded), l 
teaspoonful of mustard, 1 teaspoonf'ul curry powder, Va 
teaspoouful pepper, 2 teaspoon fills suit, 1 cup of cream, 
pud Yz cup of vinegar. The whole to be beaten until quite 
smooth, then pour on the salad and toss well for 10 minutes 
with 2 large forks. The dressing must rot be added to 
the Ealad till just before serving. 


TOMATO SALAD. 

One doKcn medium-sized tomatoes cut in thin slices, 1 
tablespoon ful vinegar, 1 tablespoonful sugar, 1 dessert¬ 
spoonful Worcestershire sauce, *4 teaspoonful pepper, ya 
ti^ispoonful salt, 1 small onion cut very line, 1 small apple. 

These last two may be left out il* not liked- Prepare some 
hours before wanted. Will keep two days, 

OOLDriNDER SO/IP. Hard Soap* No Waste 
















WADE’S Cdlfti FLOUR Is Purest and Best 


50 OOOKJ&KY BOOK OF G€O0 AN !> TlilHU lltf’ElPTS 

LETTUCE SALAD 

I* repare l-lie lettuce by carefully washing nidi leaf, and 
removing the mid rib. Shake dry in n <■ I v ant tea towel, 
either Leaf in ip small piece:-- wiMi t,l ■ • fingers or shred 
linefy wrtli a sharp knife. A tittle linol.v min red onion, 
csebulotg, cucumber or tomato, or sotno id' nark, may be 
m ixed w l L1 1 i h e f $t luce, w 1 1 l eli sth on. I d be ligii tl \ a r ran i ged 
in a .salad bowl; a little beetroot or eueunihrr and white 
of hard-hoilcd egg rimy be used as a garni all. Serve 1 

with sa hid dressing, 


POTATO SALAD. 

Some well boiled cold potatoes (preferably new 
potatoes), some finely minced onion, si few slices of licet- 
root lor garnish, and Some plain salad dressing. Slice 
I hr potatoes thinly, sprinkle with finely minced onion, 
fin-singe in salad howl garnish with heel root, pour salad 
dressing over and serve. 


HARICOT SALAD, 

Some well oooketd haricot beans placed in a salad howl 
e-fid sprinkled with finely minced parsley. Mix equal 
quantities of best, olive oil and vinegar; add salt, and 
pepper and pour over salad; allow to stand from 30 to 45 
minutes before serving. 


CELERY SALAD. 

■Wash 2 heads of celery carefully. Cut into am all 
pieces, arrange in salad bowl, pour a plain dressing 
over tbetn and garnish with a border of thinly sliced 
beetroot. 

N,B. When used for garnish beetroot may be rut 
into fancy shapes. 


RUSSIAN SALAD, 

Tvijnal quantities id cold cooked lam-ot, turnip, beet¬ 
root, and potato, fail into dire, well mixed in salad bowl 
Mi* equal quantities of vinegar and good oil, season with 
salt and pepper, eptinkle over the salad and allow to 
stand from 4ft to 45 minutes. 


* 


YOLKOVA 8d. per bottle—AH Grocers stock it 























WADE’S CORN FLOUR has no equal. 


COOICKKY VOOK (JF <i(X)D AXH TRIED RECEIPTS Q'7 

CHICKEN SALAD. 

Remove the skin from a cold cooked chicken, cot into 
dice, mix it with some finely cut celery and well mad*) 
mayonnaise; add so urn sbrod dud lettuce, mix lightly, put 
into s ei 1 ad hi>w 1 a ud decorat,e wit !■ hoc-trooI and bard- 
boiled while uC egg. 


LOBSTER SALAD. 

Remove flush from body and daws of lobster a,ml cut 
H iiito dire. Mix with some mayonnaise sauce and finely 
shred lettuce. Heap in salad bowl and decorate with 
pieces of endive or very young, crisp lettuce loaves and 
bard-hoi led eggs cut in quarters. 


PLAIN SALAD DRESSING I. 

11 art 1 boil ud y i > 1 k r>!: eggs, E j teaspoon in t is I ;i n k 3 R 
teaspoon js-aJl- T 2 tablespoons rotiduused tu ilk. 2 table¬ 
spoons vinegar—more or less to taste. Vie I yolk in has in 
and mix with mustard and salt till quite smooth; add 
condensed ndlk. mix till smooth, then gradually add 
vinegar. T>o not pour dressing over a salad tid just 
ready to serve if. 


PLAIN SALAD DRESSING H 

Mix with 1 hard-boiled yolk of egg, 14 teaspoon mustard, 
!4 teaspoon salt, 3 tablespoon sugar; add Va teaspoon 
best olive or Lucca oil; when well raised add 3 table spoons 
of cream, and lastly, very gradually mix in 2 tablespoons 
of vinegar. Oil in salad dressing aids digestion. 


MAYONNAISE. 

I raw yolk of igg T 3 tabluSpomiM best oi 1 P 2 table’ 
fqjimiis of good vinegar, pepper and .salt to Lade. Put 
the yolk of egg in a has in with round bottom so that 
thorough stirring is possible j mid tlie oil very gradually, 
ut first just drop by drop, stir constantly, and when all 
She nil has been added carefully stir in vinegar and 
seasoning. Mix a tablespoon of warm water with if, 
to prevent curdling. 


YOLKOVA improves all Milk Puddings, etc. 




























DR. WAUGH’S BAKING POWDER is Unequalled. Prove it I 
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AMERICAN SALAD DRESSING, 

Mis well 2 teaspoons cornflour, U teaspoon mustard, 
Yi! teaspoon salt, 2 tablespoons sugar, jmd a pinch of 
curb. soda. Add Yi oup milk, 1 tubluppooii but ter, Yi 
t;up vi 11 egar. 1 wel 1-lb eaten egg; stir v i gi i nm s Iv <>v(:r lire 
till it thickens. Allow to get quite cold, then serve as 
dressing* 


EGG LILY SALAD. 

Boil i.i egg* for 20 minutes, drop into cold water, re- 
inove shells- Divide eggs into halves, turns wise, cutting 
Uae whites in such a way that the edges will be cut into 
sharp [mints* Remove ynlk end mix well with 1 table¬ 
spoon butter (melted), I teaspoon salt, Y% teaspoon 
nni start!, and a dessertspoon vinegar. Refill tho whites 
with this mi* l.urc and arrange cm a bed of crisp lettuce 
leaves, Serve with American salad dressing. 

ENTREES, BREAKFAST DISHES AND FISH 

OYSTEE OMELETTE. 

One dozen oysters, 1 tablespoon oyster liquor, 1 table¬ 
spoon milk, (> eggs, 1 oz, butter, salt and pepper to taste, 
■Blanch oysters, drain and remove beards, cut into dice, 
Bout eggs, add milk, liquor and seasoning'. Melt the 
butter iu a chafing dish, pour in mixture and stir well. 
When eggs begin to set, draw into an oval shape; allow 
to brown, ami serve at onco. 


ANCHOVY TOAST, 

Sis anchovies, 1 oz, batter, 4 eggs, Yl pint cream or 
milk, salt, cayenne pepper, s or 51 pieces bread* Bone the 
anchovies ami chop chmn finely. Pound them in a mortar 
with flic butter and a few grains of cayenne pepper until 
they lien'me a pntde* Cut iho bread wifh round fluted 
cutters, He first piece I lie hisw of a muffin, and the rest 
gradually diminishing in size. All should he about m - 
thick. Pry Hie p^cch of bread pale brown* Put the yolks 
of eggfc iu a basin, heul iWiu up we!!, and add to thorn the 
cream or milk and a si run 13 pinch of suit. Pour the mixture 
into a .niff. Place the jug in a saucepan of boiling water, 


LAMB’S LINOLEUM CREAM polishes all Leather Goods 












The Bakins Powder of Biking Powders—DR. WAUGH’S 
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ftod stir the eustaid until it thickens and coats the spoon. 
Spread some ol the anchovy mixture on each [dree of fried 
bread, and pile the pieces in a pyramid, Four the custard 
over and serve hot. 


ANCHOVY AND EGG CROQUETTES. 

Two teaspoon fids anchovy paste, 2 hard-boiled eggs, 1 
oz. cold boiled tongue, % tea&pooiiful pepper, 1 raw egg, 
1 lablespoonfuls bread-ernmbs. Dip the hard-boiled eggs 
in cold water and then remove the shells; chop the eggs up 
very finely, place them in a basin, and add to them the 
anchovy paste; beat ibis mixture well together fuse the 
hack of a wooden spoon); now chop the tongue almost, to 
« powder ; add it to the mixture, and roll it into small balls; 
when all used up, beat the raw egg well on a. plate and 
dip each ball into it; place the bread-crumbs now on a sheet 
of paper, and roll each ball in them; heat some clarified 
fht until the steam rises, and, just before dropping in 
(he balls, make a small hole in them with the point of the 
linger; when the halts have talten a pale brown colour, 
pluce them on a sheet of paper for a second, then arrange 
them on a hot napkin, place in the centre of each a tea- 
spoonful of maitre d'hotel butter, and send it to the table 
at once. 


ANGELS OF HORSEBACK. 

Take some pieces of nicely trimmed toast, cut bacon the 
same size but very thin, lay the bacon on the toast, then 
pal & couple of oysters on the bacon; pepper, and then 
pour some of the oyster liquor over the whole. Put in the 
oven for a little while to get well healed. 


BEEF FRITTERS. 

Chop up pieces of cold steak nr roast beef very finely. 
Make a hatter as for ordinary fritters, only using salt and 
pepper as seasoning; add the chopped meat and mix well; 
Put a small piece of butter into the omelette pan, and, when 
hot, drop in a little of the mixture. Fry a light brown on 
both sides, and serve hot. Garnish with parsley. 


A 1 /- Bottle Of BURNET’S RASPBERRY EXTRACT makes a 1st 






























WADE'S COSES FLOUR fjas 25 jars’ repntittoa as till Ben 
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,EEEF AND POTATO SANDWICHES, 

Some slices of salt beef, yolks nf i ggs, bread crumbs and 
trashed jinlfttofts. Fry the cold beef lightly, and when done 
spread evenly over each siclw w layer of mashed potatoes, 
find cover with egg and bread-crumb* Fry m boiling fat 
o. nice brown, and serve very hot. 


FRIED BRAINS. - 

i uu'fd'ii ■Lv remove shin from brains, soak for 30 
immuLod in sailed water. Blau eh , dry, dip the brains iti 
Hour and milk, then jo brcad-nrninbs, and fry quickly. 
They only need to be browned. Serve very hot on toast. 


STEWED CARROTS AND RICE. 

Take 1 lb. carrot k, fi little purs ley, V3 teaspoon sugar, a 
1)1 [In popper and salt, l teaspoon cornflour, J large cup of 
stock, scrape the carrots, put in a pan of cold water, and 
let them boil; take them out and rub with a coarse towel, 
cut in neat pieces, ret urn to the pan with the stock, sugar, 
pepper and salt; stew slowly 1 hour, moisten the cornflour 
with a little water, add the parsley; pour this in among the 
carrots, and stir till it hoik; have ready a dish wii.it a 
border of rice, pile the caixots in the centre, end pour (be 
sauce over them, 


CHICKEN CREAM, 

Take the breast of n elrieken, after being cooked, and 
pul it (Trough the mincing machine, then beat in a mortar 
willi jl little nutmeg, moce, pepper and salt; have ready a 
imnli (iii j ce of bread boiled in milk, pound nil together, beat 
an 2 or 3 yolks of eggs, then bent nil together with Vj cup 
yf era 11 m; mid the wl iron of 1 he- eggs beaten to a stiff froth, 
mix all together, butler ■• shn pry and strum with paper on 
tiie top, Serve with plain butter sauce, 


TIMBALE OF CHICKEN, 

Take fi oz. straight r natrons, 1 lb, aocked chicken, % lb, 
cooked ham, 1 aaltauoon pounded sweet herbs, pepper and 


YOLKOVA should be in every Pantry, 6d. per bottle 





















Use only WADE'S CORN FLOUR 
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salt, 2 bread-crumbs, 6 mushrooms, 3 egge; boil the 
maearinji in prater for 10 minutes, drain, boil m" milk 1C) 
minutes, cut in pieces % inch long, and line i± well-buttered 
mould with pieces set <m end, and closely packed together; 
(inely m it ice (.lie chicken, It am, acid in ll^Ij rooms ; pm into a 
basin with the crumbs and seasoning, and bind the mixture 
with the eggs; stir wed, fill lLg centre of the mould with 
the mixture, press :t firmly down, cover the top of the mould 
'with buttered paper, and steam until it is firm in the centre 
(about i hour), life the lid of ilie pan occasionally to wipe 
nff the steam,' Turn out and serve very hot wit It white 
Kjuiee as follow*:—Put the bones and trimmings of a fowl 
in a saucepan with % pint cold water, a small onion, & 
white peppercorns, a small bit of mace, and a. pi noli of 
salt, simmer 1 hour and strain, mix 1 oz. flour and 1 oz. 
butter m a saucepan over the fire, add a gill of this stock 
or cream, stir till it boils nvd thickens. 


DRESDEN FATTIES. 

naif a cold chick™, 2 ok, cooked ham, 1 gill stock, % 
pint cream, Ei button mushrooms, 1 m r flour, l oz. butter, a 
squeeze of lemon-juice, 1 sail spoonful salt, a few grain? 
cayenne pepper; tafco some slices of stale bread about 2 
inches thick and cut into rounds 2 in (dies in diameter, then 
cut each round half way through with a plain cutter 2 sizes 
smaller, and remove the centre; dip the rounds into cream, 
and dram, brush them over with beaten up egg, and dust 
with biend-crumbs; fry a nice brown in hot fat, drain, ami 
t\U with chicken mixture prepared as followsCut the 
chicken into small dice, mince the ham und mush rooms, mix 
flour and butter in a saucepan on the (ire, add the etock, 
and stir until it boils and thickens, allow it to boil 5 mi miles, 
then add 2 tablespoons of cream and the other inigrecHcnLg, 
and heat thoroughly. Serve very hot* N.B. Any savoury 
mixture of cold meat may be u&sd* 


SAVOURY urns. 

Seven eggs, 1 tablespoon ininobd ham, l teaspoon para- 
tey, V 2 sail spoon salt, % salt spoon popper, V 2 02 butter; 
boh the egga 15 mi antes, then put into cold water; when 


YOLKOVA in Rice Puddings is fine 





























DR. WAUGH’S BAKING POWDER is Pure 
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cold shell and eat them in halve a , lengthwise, take oat the 
yelks, and pound them in a morlar with the other In¬ 
gredients- fill the whites with the miitimi, and press the 
s l des together, rub 1 hen 2 with flo 11 r f , , : 1 s■ ti hi v.i 1J-cmmha, 
and fry a nice brown. Serve hot with fried parsley ld the 
centre of the dish. 


SCRAMBLED EGGS. 

*i 4 

Take 4 pieces buttered toast, 2 eggs, 1 dessertspoon 
butter, 2 Ubk^poons milk. Put the butter and iuilk into a 
saucepan to gel hot, drop in the eggs without beating, and 
stir until it begins to thicken, bat do not allow it to become 
hard. Add pepper and salt, pile on the toast, and serve 
at once. 


POACHED EGGS. 

Butter some cups, sprinkle finely-chopped parsley in the 
bottom of each, break an egg Lido each, sprinkle with 
pepper and salt. Then stand the cups in a stewpan con¬ 
taining a little boiling water for 5 minutes. Turn on to 
buttered toast. 


EPIGRAMS. 

One lb. cold meat, 14 Lb. savoury meat, frying batter. 
Cut some cold meat into neat slices and spread with any 
kind of sausage meat {or Btrusburg tinned meat will do) ; 
cover each piece with batter and fry ix good colour in very 
hot fat; pile high on the dish, garnish with fried parsley; 
thk ran be served with an vntrdo. A plainer, but very 
nice, dish, Bailable for break fas l or luncheon, can be made 
by omitting the savoury meat, and reasoning the slices 
with pepper and sail and frying them in batter. 


FRICANDELLE. 

Chop some remains of veal or any other cold meat, fat 
and ban together; season it with pepper arid salt; put 
about an equal quantity of grated bread-crumbs, 1 uk. 


Lewis & Whittles BORAX SOAP far DeJscate Fabrics 






















DR. WAUGH'S deserves the name of Baking Powder 
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hotter, an egg, and a little good gravy. Mk well together 
arid press firmly into a basin or mould, buttered; boll tor 
1/2 an hour, turn, out and serve with a. little brown gravy 
over it. 


BOILED FISH. 

Take 2 lbs. any fish, 1 tablespoon -vinegar, ditto salt 
Thoroughly wash and clean the fish isi cold water. Pul it 
mto a pan of boiling water, with the vinegar and salt ; boil 
it very gently for 15 or 20 minutes till you see that the 
meat will come easily from the bones. lift out with a 
slice and serve with butter sauce. 


GRILLED FISH. 

One bream, I anchovy, 1 gill milk, lhh oz, butter, 1 
tablespoon fill bread-crumbs, lemon-juice and pepper. 
Butter a tin dish, lay in the fish, sprinkle with pepper, salt, 
and crumbs; pour over half the butter, dissolved, and grill 
in go$, stove or in oven; pound the anchovy, put in jo a 
sauco|>an with the rest of the butter, lemon-juice and milk; 
boil lip, dish the fish, and pour over this sauce. 


FISH CAKES. 

Take .1 lb. cooked fish, 1 dessertspoon butter, 1 lb. 
cooked potatoes, 1 dessertspoon milk, the yolk of 1 egg, 1 
whole egg, some bread-crumbs. Boil the potatoes and rub 
through a Steve. Clean the fish. Put the butter and milk, 
in a saucepan to heat, slir in the potatoes and fish, when 
warm, stir in the yolk of egg, some pepper and salt, and 
inbe. Turn on a plate to cool. Put some Hour on a 
board, and with the bands and a knife form into cakes. 
Beat tho egg and brush it carefully over. Cover the cakes 
with bread-crumbs, then fry in boiling fat and drain on 
paper. 

FISH AND POTATO PIE. 

Take X A lb. cooked fish, U Ik potatoes, 1 dessertspoon- 
fnl butter, 1 teaspoon ful flour, .1 gill fresh milk. Have the 
fish fnse from skin and bones. Boil and mush the potatoes 


NABOB BOOT PASTE Shines like tlie Sun 

























WADE'S CORN FLOUR Is Forest mm Bast 
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witli a dL-a4®rtsp*onfiil of milk. Put the butter and flour 
in a saucepan am] mix on the fire l-ill smooth; then stir in 
the milk; boil* and season with salt and pepper. Put a 
Ijtyer pf half (he fish iii the bottom of jl pie-disk, pour over 
half of the sauce, then the rest of the fish, and cover again 
wilh sauce. Spnead the potatoes on the top, with little 
pieces of butter" mark, and put in the oven for about an 
hour, 


FISH CUTLETS, 

One teacup cold white fish (cooked), 1 ok, flour, 1 ok* 
butler, 1 tablespoon cneum, 1 gill fish stock or milk and 
water, a JtMlc anchovy sauce, a Few drops lemon-juice, 
pepper an<l salt. Take the fish from the bones and. break 
h into email pieces; there should be a teacupful after it is 
freed from t»kiu and bone. Put I he butter and flour into & 
KTimEJ soineepnn arid rub them together over the fire with a 
wooilrn spoon til! they nnj in a smooth paste. Add tlie fish 
stock (or milk and water), and stir one wny (ill it boils and 
thickens. Boil well; add the cream, seasonings and Mi; 
mis well Spread the mixture on a plate and put it aside 
eoo! and stiffen, When cold divide the mixture on the 
plate into 6 or 7 pieces, shape into small cutlets, brush 
over with egg. shake them in bread-ftimnbs. and fry a nice 
brown in hot fat. Serve garnished with parsley. 


FISH TOAST. 

Three tablespoons cold fish, 1 07 , dour, 1 ok, butter, 3 
pieces fried bread, 1 gill milk, te&gpoonful anchovy 
sauce, pepper and suit. Prepare as in fish cutlets. Allow 
the fish to heal thoroughly in the sauce. Pile the mixture 
on small rounds of filed toast, Serve very hot* 


HAM CROQUETTES. 

Mix 2 rt: k* grated linni with Va lb- mashed potatoes, 2 
hard-boiled eggs chopped fine, a little butter, pepper and 
nUt, and make into croqu riles. Dip quickly in egg and 
bread-crumbs, and fry in boiling fat until nicely browned. 








■ 




YOLKOVA—A fow drops go & long way 
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RAM TOAST, 

Eight small pieces of toast, Vi lb. cooked bacon « 

1 rar/cgg, a little cayenne pepper and sail, 1 llald '^ m ^ 
egg. Mince the bam, then pound it in t 
v „lk of the boiled egg, the raw egg, and the, 3ea ‘2"“ 1,1 
pound well; put in a small par, stir over *Jj« J“® 
jliormiglily hot; add 1 drop of carmine; spread on toast 
Hub the white of egg through a sieve, and sprinkle it otet 

ike tofip.t. 

fqtted ham, 

To ? lbs. of lean ham allow y 2 lb. of fat, 1 teaspoonful 
pounded mace, y 2 teaspoonM pounded a^pice, % 
nf-nnrr to taste. Found Lbu bam to fl fine pn^te Ritb Mis 
fat", addin*; the seasoning and spies. Press the rniatnye 
into pots 5 pour over it a little € Willed butter, an cop it, 

a cool place. 

SHEEP’S KIDNEYS. 

Rkin and cut through; put a little butter, pepper and 
salt to each; place in oven in pm-dish, without water, fo 
S minutes; serve vrith sippets of toast. 


STEWED KIDNEYS ON TOAST, 

Three sheer's kidneys, Vz oft. bulter, s pittflb of Whou- 

rind, a pinch of nutmeg, pepper aud salt, i h*«“P 
st oC li 1 lar^e teaspoon flour, V 2 teaspoon ketchup, 6 
plot; of fried b,4rl. a sqnee* of aunanypucc. Skin ^ 
kiditevH, remove flic frit, and cut each into 3 or 4 piec^ 
Pui the 1mlter into a nmall pan and allow it to melt. I- 3 
L M e pie 4 Of kid,.cv. add the stock, lemon, and nutmeg; 

nM W for 20 nunnl^ 
rourd meeee of bread by frying 01 toasting. 
u reld Ip umf ] it is a groat improvement to e£g and - 
™ h h Picl hefom frying. Put the Hour *-to » ^ 
add pepper and salt and ketchup, ruh smooth with a 1, tie 
wld water. When the kidney, are tender, pne them on th 


* 


YOLKOVA imjirovts the appearance ol year Cakes, 


etc. 























Always use DR. WAUQH’S UNEQUALLED BAKING POWDER 
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add the Lhiekening to the gravy, boil up add % 

ve°4' J 5 *" d P ° Ur the * ravy OV8r kid - 


KIDNEY TOAST, 

c ,, C ' ko , p ” p sevcral mutton kidneys very finely, season with 
■*’* ■ l '" 3 < *y®! we aild Gome very fine parsley. Stir over the 
pen ?v' “ Wllh a littl* butter till dime. Have 

lioiiii ^r 1 i oast 10 put u,em <>«» but bef 0 « 

f 'K.* £ "'i ' c l-teaten yelk of oil egg and . squeeze 

ovcirc B ssir on t!ie toast Md ** in ihe 


CURRIED LOBSTEE 

\hc riimt of a btater, 1 small onion, 3 oz. butter, 2 oz. 
f ' ; '*• Cll3r 5 r powder, a speck of eavanoe, salt, a pint 

finely frv^i ^° C kr xv^ tL * b ' jUer ’ M tl]e °™ on ^ut 
“ e V ^ 1 brmvn ' ^ Vhe * 1 add the floor and curry 

St a,t ' for a minutes; add the stock, cook 2 
**? “ nd etram; add (he meat of lobster, cut into dice, 

llmd^h™' 5 ,mn " teS * 8<,rve a horier of rice ’■° und 


LOBSTER SOUFFLE. 

One large lobster, 3 ok. flour, 3% os. butter, VA pints 
milk, pepper, and salt, 1 tablespoon anchovy sauce; d do. 
wnugnr, h do. Worcester sauce, 5 yolks of eggs, 6 whites 
of eggs, } uf (he flour and butter in a pan over the fire 
atm nun tun smooth paste; add the milk and boil till il 

?«?*>¥ sallce into « basin and set it aside. 
A.hnn lh.i Other linli ,n the pan, the lobster cut into very 

otjII pieces. Take die spawn if any, and pound it in a 

«b half It u\ ’""‘I’' P “ a tbmu « h a *i«ve, and 
a .u .tali of it to (he sauce in pan. together with the flesh, 

sauces, vinegar, pepper, and salt. Mis all well, and stir 

i l the yolks o< o eggs; (hen ruts in lightly the whites of 6 

egg*, beaten to a stiff froth. Butter a plain tin mould, tie 


BERNE rs BAKING POWDER will git* yon every sadsFacflon 




























DS, WAUGH'S BAKIJG POWDER Joes furthest, proves itsell cheapest and best 
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a Wui of buttered paper round it* put m the mature, 
which should only half Si11 si j steam slowly for l % hours. 
To the sauce in the basin add a little milk, put it in a sauce¬ 
pan on the fire, boil 5 minutes, then add the remaining half 
of the coral (spawn), butter, pepper* and stilt, strain round 
the souffle and serve hot* The"entree is frequently made 
with tinned lobster, when a “?4-lb, tin is the quantity used* 


MACARONI CHEESE, 

Boil the macaroni in milk or weak veal broth well 
flavoured with salt; when tender, put it in a shallow disi? 
without the liquor, and add some butter or scalded cream 
and grated cheese. Over the top put more of each. "Brown 
the top without letting it get hard. 


MADAME CARRENO'S RECIPE FOR MACARONI 

AU GRATIN* 

Throw some macaroni into water which is boiling fast 
and is already salted; boil it 20 minutes, Llien drain it; put 
in a good-sized lump of butter, and stir well till melted, 
dropping hi with the left hand some gratings of cheese. 


CROQUETTES OF MACARONI. 

One-quarter tb. macaroni, *4 pi^t milk, 1 oz. butter, 
y 2 oz. flour, 1 gill cream, 2 o«- cheese, 2 eggs, Va teaspoon - 
ful salt, 1 saltspoouful pepper, 1 grain cayenne, 3 table- 
spoonfnls bread-crumbs. Wash well the macaroni, place 
it in a saucepan, cover it with the milk, and boil slowly 
for % of an hour. Drain the macaroni well on a sieve, and 
cut- it. in Va-iu- lengths; melt, the butter in a saucepan; add 
the flour, then, by degrees, the cream; stir all till boiling, 
boil 2 minutes, take the pmi at once from tlie fire, add the 
cut macaroni, pepper, salt, and cayenne; grate the cheese, 
add it also, then drop in yolks of 2 eggs, stir wall together, 
and place on one side till quite cool; roll the mixture into 
small balls; bent well the whites of the eggs on a plate, roll 
the balls well in the whites, then place the bread-crumbs on 


Keep a tin uf BURNET'S CUSTARD POWDER in the house 






















*ADE*a GuflN FLOUR *u 25 ;«n' reputation « tq« flat 
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* ro » the balls also in it; heat some clarified tat 

!3 ' a stew pan, and when the smoke rises drop in the balls 
atut brown them for 2 minutes; drain on sheet of kitchen 
paper and serve very Siot. 


SOOTS EGGS, 

Take 4 eggs* Vi lb. pork sausage meal, V x tb. bread- 
ftntmbs, y 2 teaspoon till salt, Vi -[euspoonful prppcr, a little 
grated nutmeg, and some fat for frying. Put 3 eggs 
on in cold water and boil bard for 3 0 minutes, then 
'.'on! them in cold water. Pul the bread-on nubs, sausage 
meat and seasoning into a basin and mix well together with 
the raw egg. Take the shells off the eggs and cover each 
with ilie sausage mixture, roll them in plenty of flour, and 
fry in smoking hot fat, Make*a brown sauce as follows: 
1 07 .. butter, % oft. flour, V& pint stock, a small piece of 
onioru also of •■arrot. pepper. salt, and a little caramel. 
Put (be butter in n small stowpnn to brown, then put in the 
carrot, and . nteu mid fry them. HlEr in the Hour, and when 
well mixed, add the stock ; stir until it boils, them allow it 
to simmer gently 10 minutes, stirring occasionally. Strain, 
put it on a meat dish, cut the eggs through the middle, 
place them neatly on the sauce, and serve. 


MAYENNE OF FISH, 

TJ&e any kind of cold fish. To 1 tin of salmon put 2 oz, 
bread-crumbs or French roll, 1 gill of milk; soak the bread 
in it, put the salmon in a mortar and pound U ; add the 
bread-crumbs and 2 eggs with pepper and salt, a little 
grated nutmeg, and a teaspoonfu 1 of anchovy sauce, put 
in a buttered mould and steam for % hour, Serve with 
anchovy sauce, eithi. hot or cold. 


MINCE MEAT FOE SANDWICHES. 

Put 3 tbs, of steak into a can with 1 lb. of butter ami a 
little pepper and salt, cover the can closely and set it in a 
pot of boiling water, lei the water simmer from 4 to 5 


YOLKOVA makes the Custard look appetizing 
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hours; take* out the can and put the meat through a inmeitig 
machine, add lhe gravy and a little nutmeg and ground 
maw% and a good tenspuouful of' anchovy sfmee to each 1 
lh. meat: mix thoroughly, audit not seasoned_enough add 
more pepper and salt. Press firmly info a basin, if will 
then spread better. Be careful not, to let any water into 
the can. __ 


OMELETTE. 

Separate the yolks of 2 or 3 eggs from the whiles, beat 
the yolks with a little salt, a dd a tables} jooiiEuI h| I H <? m. 
2 tnblospoonftih of cream, and a little chopped green pars 
ley, beat the whites of the eggs, and mix all together. 
Have the fiying-pan hot with boiling butler, pour in l-he 
misfit re. Cook over a slow lire. When set., and a blown 
colour, roll il over like a pancake, and serve hot. This 
may be dune in a chafing dish. 


H*M QE TONGUE OMELETTE. 

Mince h little cooked barn or tongue, an cl fry for 2 or 
n minutes in a little hull or; beat the yolks of 0 eggs, with 
a little pepper and salt, until very smooth ed light J then 
jstir ih the bam or tongue; put some butter into an omelette 
pan, and, when it just begins to bubble, stir up the mix¬ 
ture and pour into the pan. Stir with a spoon one way 
until it thiol ecus and becomes warm; then fold the edges 
over in an oval form; brown it nicely and serve a* 
quickly :is possible, as the lightness of an omelette is 
spoilt."unless it is served immediately. This is a good 
recipe for chafing dish cookery. 


iJAVOmY OMELETTE. 

Take fi eggs, beat the whites on a dinner plate to a 
white snow; beat the yolks with a pinch of salt, a table- 
spoonful of flour, a tablespoonful of cream; mince a little 
parsley; add it to the yolks; mis in the whiles; put some 
butter in the frying-pan. When boiling, poor in the mix¬ 
ture. Hold it over a slow fire, ul a good distance, until tt 
is set and well risen. Then hold it before the fire to hrow^ 
Dish on a napkin. Half this quantity may be used. 


YOLKOVA gives the Cakes a finishing tauch. 























Dr. WAUG H'S BA KM POWDER is far better and cheaper ttuan Self-felslng Flour f 
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oARDINE SAVOUR'/. 

Bctie and mince small ns many .sardines as required. 
?idd narn-boiled egg chopped fine. a little butler and cream, 
and a few drops of tamos-juice. Warm all in a stewpan, 
lind 011 small squares of buttered toast. 


SPANISH ONIONS. 

Peel and slice 4 large Spanish onions. Line a pie-dish 
™ brwf^rumbB, then put a layer of chopped onions. 
Season with pepper and salt, and add a few little bits of 
hotter, then another layer of cnimbs, and so on till the dish 
is t td], haiing Ilia hist layer of crumbs. Pour over it a tea¬ 
cup ful of milk, and bake V/ 2 hours. 


OYSTERS ON TOAST. 

Fnj. a eup n milk ami a piece of l>u(ter the size of a 
walnut into a saucepan. Mmsimi a heaped dessertspoonful 
oi dour with some of the oyster liquor, and stir into the 
nolle when boiling. Take 20 >r 30 oysters, chop them a 
Jittta with a knife, stir into the mixture, and when they 
Emvc had time to warm' thoroughly serve on hot (nut 
buttered) toast. Season with sail and pepper. 


LITTLE FIGS IN BLANKETS. 

Take large oysters, wrap each up in ei very I Is in slice nf 
bacon, and fry very lightly. Serve hot on toast. 


POTATO BALLS. 

Mash 1 lb. potatoes with e-ream, % 1 h, grated ham, a 
tesspoonful of minced parsley, a shallot also minced, % 
teaspooufill each of salt, pepper, and mace: bind all with 
the yolks of 2 eggs, mould into balls, fry in butter, brown 
and serve in good brown gravy. 


MAGPIE STOVE POLISH. The Brilliant Black 
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POTATO RAG-OUT 


Take 2 oz* lean ham (cooked), 3 o&. cooked potatoes, 
1 onion, x h teaspoon mixed herb®, 2 eggs, pepper and salt. 
Parboil the onion and chop it and the ham fine* Mix with 
the mashed potatoes, pepper salt, and dried herbs, Sepa¬ 
rate the whites from Hie yolks of eggs. Add the yolks to 
the rest of the ingredients. Beat the whites up siiElly and 
stir in. Drop the mixture by dessertspoonfuls into hot fat 
and fry a nice brown. Drain on kitchen paper. Serve 
piled high on a napkin. 


STUFFED POTATOES 


Take Cj raw potatoes; peel them and take out moat of 
the inside; fill with mincemeat, chopped parsley, a Silile 
butter, salt, pepper, and tomato or other sauce; put iit a 
tin and bake till well cooked and light brown. 


POTTED RABBIT 


Half a rabbit, 1 bacon, 1 oz. butter, 4 tablespoons 
water, 1 saltspbon salt, 1 saltspoon pepper, 1 saltspoon 
mixed herbs, a little mace and nutmeg, fake the best of 
the meat off' V 2 raw rabbit, free it of skin and sinew, and 
cut into small pieces. There will be about bkjb- But the 
pieces into a smalt pan with a well-fitting lid. Add tin: 
bacon cut up and the rest of the ingredients. Cover and 
sinnner gently for 4 hours. Pound the mixtiue with a 
potato beetle until it is a smooth paste. Press it tightly 
into a potting dish, pour a little molted butter over the top 
to exclude the air. Truffles may be put in layers in tha 
petting dish among the rabbit. 


RED HERRINGS, 


Steep the herrings in warm milk and water for 2 hours, 
then open each one, and put over the roe a saltspoontul n . 
mustard rubbed into barter; broil them before the fire for 
10 minutes, rub well ovef with butter, and serve on toast. 


BONZft METftL POLISH. EorCopper, Brass,&c. 
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RICE RISSOLES* 

So inc mincemeat, a little fiiiel, some cold boiled rice, 
chopped parsley, salt and peppers mix well together and 
make into pear-shaped rissoles. Dip them in Hour and 
iuilk ? then on lircaif-r-vinnhs and fry. Serve with nice 
ersvy, and a spray of parsley on each. 


SALMON RISSOLES* 

Use hemps of cold njifwon or I he contents of a tin of 
salmon. iioijiovc the lx me and skin; mince lias salmon 
dnely; add pepper and sail in taste, and some line bread¬ 
crumbs. Moisten with beaten egg, mould into round cakes, 
and fry in boiling fat. A little finely-chopped parsley 
may be added. 

DEVILLED SARDINES* 

Spread some made mustard on the sardines and a little 
cayenne and wait, and pour a little vinegar over them. Put 
into the oven or before i.he tire to heat thoroughly, and 
serve on hot buttered toast. 


SARDINES AND TOAST. 

Take 5 or 6 sardines, scrape and bone them; pul each on 
a separate piece of toast and pm in a warm place. Then 
make about */i pint melted butler, adding a little chopped 
parsley, and, if liked, a little lemon-juice, and pour this 
over and serve at once. 


BREADED SAUSAGES. 

Wipe sausages dry [tip in egg «n,l bread-crumbs; fry 
in hnf fnl a nice brown. Serve hot; garnish with toasted 
bread and parsley* 

SAVOURY BALLS FOB. STEWS. 

Take l / 2 lb. flour. l / 2 onion chopped, d tablespoons 
chopped suet, a tahlcsponn chopped parsley, I teaspoon 
baking powder, % teaspoon salt, % teaspoon pepper, l /% 


YOLKOVA is used by all professionals 

















WADE’S COHN FLOUR has no equal. 
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teaspoon sweet herbs, if liked- Put the flour into a basin„ 
and mix with other ingredients into a very stiiT paste with 
cold water. Divide into 12 or 14 pieces. Pi our them and 
roll into balls. Drop them into gravy when the stew has 
been simmering for 1 Vi hours, Cook for % of an hour. 
The: stew requires 2 hours cooking a [together. The bulls 
should not he mixed titl the stew has cooked for 1 y 4 hours. 
Arrange the balls round the dish, and put- the meat and 
gravy in the centre. 


DEVILLED SHEEP’S TONGUES, 

Skin and split I tin or some boiled sheeps' longuoa, 
bread crumb then] and fry brown, make a sauce with a 
little stock or milk: add 1 tabtespoonful each of catsup, 
tomato sauce, Worcester sauce, and mixed pickles cut small; 
stew 5 minutes, heat tongues through in settee, and serve. 


SWEETBREADS. 

Bleach in salt and water for VV hour: stow in sufficient 
water to cover for % hour; take out, and thicken stock 
with butter and Hour, a little cream or milk; simmer in 
sauce for 10 minutes; dish; add to sauce the juice of 1 
lemon, and pour over. 


HAM, TONGUE, OE COLD CORNED BEEF TOAST 

Mince the meat ; put % os. of butter in a saucepan; add 
the meat, 1 tablespoon fill of milk and 1 of gravy; season 
wilh pepper; beat 2 eggs, and stir in until the mixture 
thickens; then pour on square* of hot toast. 


SCOTS WOODCOCK 

One teaspoonful Yarmouth bloater paste, 2 tablespoon 
fuls cream, a piece of butter the size of an egg, the yolk of 
I egg, a little cayenne, But all into a saucepan over the 
fire and stir with a spoon briskly till thick. Spread on 
buttered toast {which should be ready) or fried bread. 
Va teaspoonfid of anchovy paste may be substituted. 


YOLKOVA, it improves the Puddingy 
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TOMATO HASH. 

Butter the dish well, put in a layer of sliced tomatoes, 
a layer of cold meat sliced thin, then a layer of bread and 
butter* and to on tilt the dish is full, seasoning well with 
pepper and salt and beaten eggs poured over the top. 
ftake brown. 


TOMATOES AND MACARONI, 

Take a cupful of macaroni, I lb, tomatoes* salt-, pepper, 
a littfe butler and grated cheese, rook the macaroni in 
water till s-"i 1 1'|-| skin the b> rim toes, tu i ^ well, season to taste, 
CTflte cheese un i.he top. bake 20 mi mites. 


BROILED WHITING. 

Clean, scale, and rub tue fish dry, dredge them with 
dour, broil over n dear fire: (lien open, lake out the back¬ 
bone* put in a sprinldin ■ of pepper, anlt, and a thin skee 
of butter; close I ho lb|i arid serve immediately. 


ABERDEEN SAUBABE. 

Aberdeen Sausage is a very nice breakfast, or supper 
disk, made according to the following recipe. 

1. Hu lean bullock steak, H lb. bacon. 2 small teacups 
grated breadcrumbs, 1 dessertspoon Worcester sauce. I 
egg, 1 teaspoon salt. V 2 teaspoon popper. 

Mode,—B eef and bacon finely minced and well mixed; 
add breadcrumbs and other ingredients* and lastly, egg. 
Korm nil intii a roll (not too long)* and boil in m. floured 
cloth tied at each cud [not too tightly)* for 2 hours. When 
dona, cover with crisp breadcrumbs ami serve eold. 


BAKED HERRING, 

1 tin fresh barring, 1 cup bread crumbs, 1 cup milk, 1 
egg, pepper and salt, Mix oil logoi her thoroughly and bake 
in a greased pie dish, a fmd knobs of butter on top. Bake 
in a slow oven for half an hour. 


BIKNET’S BAKING POWDEK makes light pastry 


# 

















DR. WAUGH’S UNEQUALLED BAKING POWDER mates all the “ dillerSECe" 
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BLOATER PASTE. 

3 red herrings (large), 1 egg well beaten, % lb, butter. 
2 tablespoons milk, a little cayenne. Soak the honings in 
boiling water for a few minutes; skin and bone them, mix 
to a smooth paste (or put through mincer). Place in a 
saucepan with other ingredients, and boil for 3 minutes. 
Put away in small covered glasses. This is delicious. 


BREAKFAST SNOWBALLS. 

Make a batter with the beaten whites of 4 eggs, Vi' 
cupful of sugar, L cupful of rich milk, a pinch of salt, 
and 1 teaspoonful of baking powder sifted with sufficient 
flour to make a soft batter. Bake in small buttered cups. 


TOASTED CHEESE, 

Sirred some cheese very finely into an enamelled sauce¬ 
pan, in which lias been previously melted a small lump of 
butter; add a dessertspoon fid of milk, with pepper and 
mustard to taste; press with a fork till the cheese has quite 
melted: he careful not to stir it round* as I hat makes the 

_ _ r JBBhL; 

mixture stringy and hard* When soft like thick cream, 
spread on slices of hot buttered toast, and serve at once on 
a hot dish*- 

CURRIED EGGS, 

Take iVs oz. butter. 1 oz. Hour, 1 small onion, 5 hard- 
boiled eggs, a small apple, lVa teaspoons curry 
powder, and Vi pint of stock. Fry the apple and 
onion sliced fine to a light brown color in the butter* 
mix the flour arid curry powder smooth with a little of the 
stock, add it gradually to the apple and onion; then the 
rest of the stock* stirring all the time. Let. I his curry 
sauce cook for about 20 minutes. Slice the eggs, and 
warm them through in the sauce. Serve hot. 


SARDINE EGGS, 

Boil 5 or 6 eggs hard. When cold EdieU them carefully 
and cut in half. Take out. tlu? yolks and mix them with a 
small tin of sardines and a teaspoonful of vinegar. Fill 
the whites with the mixture and arrange nicely on a dish. 


By insisting on BURNET’S Manufactures you get the BEST 














WADE’S CORN FLOUR 25 jean repaUttan « tilt Best 
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EGOS AU GRATIN, 

Take (i liard-bolled eggs, shell them, cut them in halves 
lengthwise, and flake Hie yolks in a mortar with a table- 
spoon of butter (melted, but net boiled), a litile black 
pepper, salt, and a tablespoon each of thick cream ami 
white sauce. Then add a teaspoon of anchovy or bloater 
paste, and fit! the eggs with some of the imsture* Butter 
a fire-proof dish, cover the bottom with the rest of the 
mixture, arrange the eggs on the dish, sprinkle liberally 
with finely grated chewo; pour a (hick while sauce over 
(lie ton, and bake in n quirk oven. 


EGGS WITH KIDNEYS. 

Take .1 sheeps' kidneys, n tablespoon of beef dripping. 
1 onion, salt, p«pp*r, and J eggiEL Scald the kidneys, 
remove the skin, and cut them Into thin slicoft, l f nt the 
dripping into n shallow pan, and, when hot, add the onion 
chopped up. When slightly browned* add the kidney* 1 
with salt and pepper to taste. Cook for about 3 minutes, 
add the eggs separate! v T and, when firm, servo on n hot 

dish. - 

LORNE PUDDING.- 

Take equal parts of cold fiali, finely cut, and mashed 
potatoes passed through a crusher: add a little salt, popper 
and cayenne. Have a little butler and in ilk warmed and 
melted; then mix wiih the fish and potatoes. Place on 
buttered (in. making the mixture into the shape of n fish, 
and bake until a nice brown colour. Puts bi*s of butler 
over it. and serve with egg sauce mured over it. 


HINTS ON STEWING FRUIT. 

Prepare fruit, wiping, peeling, coring, etc,, as neces¬ 
sary. Make a good syrup, allowing from Vj to lb. 
sugar to 1 pits I water. The syrup should be enough to 
barely cover I he fruil. When syrup is boiling add the 
fruit! put ihe lid on the saucepan ami simmer gently 
till I lie fruit is quite lender. Allow to enol, serve with 
(‘ream, either plain or whipped, or with custard, blanc¬ 
mange or plain boiled rice. 


Try a few drops of YOLKOVA in your Custard 









Use only WADE'S CORN FLOUR. 
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Drmd I'niUisf—as prunes, pears, apples, peaches, etc.- — 
require di Ifereul treatment. 

W iisl i i I to f r u i I: ea re f u [ 1 v, so ak o v a t nighty or at I east 
s-evL-ml heni’s. in cold water, allowing 1 quart oi' water 1<i 
i 2 Iti. of fruit. I toil rapidly with lid oil the saucepan 
til] i lie fruit is quite tender, add sugar, cook a few minutes 
Joii^cr. Iiong soaking ami rapid hailing give a flavour 
like fresh Fruit. 

Prunes mo improved by lisa addition of a little leman- 
juice, which should be added at the same time as the 
sugar. 

lUiiiborb requires Mu? addiftou of a Y& teaspoon »f 
curb, soda and a pinch of ground ginger; add when making 
Che syrup. 

Quinces and pears require from d to 4 hours cooking, 
fhe peels and cores of quinces should be cooked in water 
till the water colours, I hen strained and (lie water used 
l ii make the syrup. 

Pears should have cloves cooked with them. A little 
I cm on-juice improves the flavour. 


SWEET DISHES. 

Moulds for jellies must always he wet with cold water 
before using. 

APPLE CREAM. 

Take 2 eggs, with the yolks make a custard, and put it 
n a glass dish; then take Vi lb. of the pulp of roasted 
apples, and % lh. pounded loaf sugar; flavour with a ditto 
lemon, and whip weal for 20 mi Hides with the whites of the 
eggs. Servo as a pyramid simoon led with the custard, or 
as halls the size of an orange. 


APPLE FLOAT, 

Take I tablespoonfnl of red apple jelly to each white of 
egg, and whisk till the mixture is quite light and foamy. 
Pour a plain custard into a deep glass dish, and pile the 
mixture over it Serve with sponge rusk lingers. 


YOLKOVA lor Puddings. Cates, Custards, Blaac-omage, etc. 













T 


Use DR. WAUGH'S BAKJfTG POWDER—The Secret ol Saccessfol CooHng 
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APPLE MERINGUE. 

Take 12 apples, V% lb, stoned raisins, 5 oz. sugar, 2 oz. 
candied peel, 4 eggs, 12 lemons. Stew the apples, and mb 
them through a hair sieve; put in the raisins, pee), and 
sugar to taste; turn into a buttered pie-dish sj.ul bake in a 
slow oven for ^ hour, keeping it covered; beat the whites 
of the eggs into a very stiff froth, with sugar and lemon- 
juice; lay this on the top in heaps; put it hauk into the 
oven till set anti of a pate brown* Strve cold with cream 
or custard, 

APPLE SNOW. 

B 

Bakr 3 bii’i r- cooking apples, remove Hie skin and pass 
the pulp through u sieve, Beat the whites of 2 eggs to a 
stiff froth, and by degrees add 3 oz. sugar; then add the 
apple pu]|> and lieui till il is light and soft like snow. 
Pile it roughly on a dish and serve with whipped cream 
or custard. 

GATEAU OF APRIQOT& 

,Oue tin of apriuoU, 1 Lemon, 1 gill cream, 3 oz. sugar, 1 
oz. gelatine. Soak lhe gelatine one hour in the apricot 
juice. Put the apricots through a sieve, add the juice of a 
lemon, pul in bowl over hot water, and stir the gelatine 
with the sugar into the puree till thoroughly dissolved, 
Pom- into open mould which has been,rinsed in cold water. 
Lot it stand some hours. Turn on to a dish, whip cream till 
stiff, sweeten with sugar and heap in centre. 


ARROWROOT CHARLOTTE* 

Two tablespoon fuls flour, 3 tablespoonfuls arrowroot, 1 
quart milk flavoured with vanilla, 3 or 4 stale sponge cakes, 
Line a basin with 1 lie sponge cakes cut thin and sprinkled 
with milk enough to damp them. Mix the flour and arrow¬ 
root with enough cold milk to make it smooth. Bring the 
remainder of the milk just to a boil and pour into the 
mixture. Return to the saucepan, boil a few minutes* stir¬ 
ring all the time, and pour boiling into the mould. When 
eoldj turn out and. garnish with jelly or jam* 

Use LEWIS & WHITTY’S GOODS in the KITCHEN 
















Only hall rs nmcli la required of DR* WAUGH'S UHEQUALLED MKJKG POViDEfi 
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BANANA CREAM Pm 

Line a pie-disli with a thin iayer of pnsi iy, fill with 
sliced bananas, beat the yolk of 1 egg with one-third cup of 
sugar, add 1 teaapoonfui of orange extract and 1 cup of 
sweet cream or rich milk. Pour this over the bananas and 
(sake; cover with a meringue made will] the whiles of 3 eggs 
beaten stiff, with 3 tablespoon fills of sugar. Flavour to 
taste. 


BLANCMANGE, 

Dissolve 1 os. isinglass cr gelatine in pint hot water; 
add 2 07 s, sweet almonds blanched and finely beaten with a 
spoonful of rose water to keep (hem from oiling} 1 prut 
cream (or milk, if desired icss rich)* a little stick of cinna¬ 
mon, and about 2 teaspoonfuls orange fh wer water, 
Sweeten to taste; boil all together, strain through muslin, 
fii/d stir till almost cold before putting into wet moulds. 


CHOCOLATE SHAPE. 

Boil 1 pin I milk and pour it on 4 or 6 ok, grated 
chocolate; let it all cook 5 minutes, add V5s ojs. gelaiino. 
When this is dissolved, and the mixture is fairly cool, sib 
in lIio yolks of 3 egg's, one at a time, and add 1 oz. of sugar 
and a teaspoonful of essence of vanilla, ft may be either 
poured into a mould and allowed to set, or may he poured 
into a glass bowl and when set garnished with whipped 
cream or stiffly-beaten whins of egg dusted with grated 
chocolate* 

CALEDONIA CREAM. 

Take 2 ok. raspberry jam, 2 tableapoonfuls loaf sugar 
(siftedh and the whites of 2 eggs; beat well together till 
very stiff; pile high in a glass dish and serve, 


DRIED FIGS, STEWED, 

Take & bos of ftg*; remove all remains of slylk; place 
them in y saucepan and allow the water to quite cover them ; 
soak for =l while before placing on the tire; a-3d enough 


Lewis & Whitty’s BLFiCK LEftO* for the STOVE 






















WADE’S CORN FLOUR Is Purest and Best 
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an^nr to male n syrup, and boil very 1 owly till thoy are 
quire soft. Colour Uic syrup with a little"caramel or a 
tablespoon, fid of treacle. 


FRUIT SALAD (1). 

. Bo ' 1 % il ^ sugAr to a syrup with \\/ 2 pints water, and 
nux into it gmpos stoned and skinned, bananas peeled and 
s.iecd, melon sliced, plums halved nrul atoned, or any kind 
o! inut that is in aensou; mix it well together, and stand 
in cool place till required. Serve with cream. 


FRUIT SALAD (2), 

. . '■'mite 'in season, bananas, passion fruit, and oranae 
inor any other approved combination, ©at mid sliced 
according; to fancy, sweetened lo taste, and served with 
whipped crenm or ran lard 


GOOSEBERRY FOOL. 

T^ck 1 lb, green gooseberries; stew iliera with a little 
ivjlei and % lb. sugar till they are perfectly tender; then 
nib them through a wire sieve, and add tlfem to rather more 
r ' Tan pint tii ilk, previously boiled, and in which a < lesser t- 
spoo ti fill of condcnsed _ milk has beeii d isso 1 ved. (Con¬ 
densed milk added to milk makes st. more like cream, but a 
proport trno tel v loss quantity of sugar must be used* Of 

com *° cream is far superior). Gooseberry fool is served 
cold, 

--*— f 

HOOGHLY RICE AND BANANA CREAM, 

C-iiUmi A qmirls of wnicr a bright red with eocliineat; 
fldd a good tahk-KpcwnfuI of salt, and bring it to a boil; 
then throw in 1 lb. lie-; nml when cooked, drain and dry 
carefully so that each grain stands apart while yet retain- 
ll£ i moisture; of this rice you make a border round a 

glra then pj a ** i n the cm dr- 14 a dozen Hauar-i* 

ha ■■ a» i . ' 


YOLKOVA 6d, per bottle— All Grocers stock it. 

























WADE S CORN FLOUR has no equal 
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jelly. 

Souk a sixpenny packet of Swinbonrmfs gelatine for 1 
hour in a cup of cold water; then pour on 4 cups boiling 
water, 1^/2 cup sugar, ] teaspoon essence lemon, a prndi of 
citric acid; put in the first cup of boiEing water a little 
saffron oi cochineal to colour. When cold heap in passes 
in spoonfuls, or turn out in a shape. 


JA0NB MANGOS, 

Take 1 quart now milk, 2 oz. sugar, L oz. gelatine, 2 or 
3 eggs, flavouring. Put the milk, egg and sugar into a 
saucepan with the gelatine* and stir tilt il boils; add the 
flavouring, put into a jug and stir till nearly cold, then put 
into a mould till firm; turn out on to a dish and serve with 
fruit or jam. One gilt of cream in this is a great improve¬ 
ment. 


LEMON JELLY. 

The rind of 2 lemons, strained juice of 3, A cups of 
water (4 cups altogether with juice)* % lb. loaf sugar, X ok. 
gelatine. Lot the rind of the lemons simmer in a break l ast- 
cupful of water It) minutes; soak the gelatine in 2 cups 
water for V 2 hour; strain off Ihe lemon rinds, and then add 
h 11 the other ingredients; let it simmer for a few minutes 
and skim hut do not stir it. Strain, and leave till nearly 
cold, then pour into a wet mould; let it stand for 12 or in 
the summer 24 hours. 


LEMON SAGO. 

Soak 1 cup sago in 3 cups water, add the juice of 3 and 
the grated rind of 2 lemons. 3 tablespoons golden syrup. 
3 tablespoons sugar; boil till quite thick, and then put in a 
mould. To be eaten Cold whh cream. 


LEMON SNOW, 

Boil together *4 teacup of *ago, 4 cups water, 1 cup 
sugar, and the grated rind of 2 lemons. When boiled add 
the juice of 3 lemons. When nearly cold add the well- 
beaten whites of 4 eggs. A custard may be made of the 
yolks. 


YOLKOVA improves all Milk Puddings, etf 























lotrwnce i)R, WAUGH S UNEQUALLED BAKIHG POWDER Into your cooking 
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LEMON SPON&E. 

Take : f_i of a sixpeny packet of gelatine, dissolve it in 
as much water as will carer it, Boil 1 be rmd of 2 lemons in 
a pint of -writer, pour it. over the gelatine, strain it through 
muslin and let it cool but not set; add the juice of lemons, 
and sugar to taste. Whisk the whites of 2 eggs and 
- V 2 Jb + sugar Mix all together, keeping ii well whisked for 
Va an hour. When it stiffens pile Up in a glass dish. 
Oranges may also he used. 


LEMON TEIFLE, 

Take 1 large sponge cake (sliced), 1 quart of milk, 3 
eggs (whiles and yolks separate), 6 large tablespoonfuls of 
pounded white sugar, 1 lemon (all the juice), and %. of the 
rind very finely grated; essence of lemon to flavour the 
meringue. Slice the cake and arrange it in a deep glass 
dish, then pmir over it it teacup fill of hot ruilk to soak it. 
Wet! heat the yolks of the eggs, and stir with them 4 tabic- 
spoonPuls of sugar. Heal the rest of the milk, and pour 
it upon the eggs by degrees,, stirring all the time ; return it 
to I lie saucepan, and continue stirring till it thickens; let it 
cool a tittle, add the strained juice of I he lemon, and pour 
over the sponge cake. When perfectly cold heap upon it a 
meringue made of the whites of the eggs whipped to a stiff 
froth, sweetened with (he other tafelcspoonful of sugar, and 
favoured with essence of lemon and rind. The meringue 
should be made just before serving. 


meringues. 

Take V 2 lb. pounded sugar, 4 whiles of eggs, 1 table- 
spoi 1 n cornflour. Put 1 he sugar into a large basin;, make a 
large hole in the middle, and break into it the white# of the 
eggs. Si and llm basin on the stove and stir well till it 
becomes hike warn When thick enough to form into shapes, 
drop rin ri floured iin n tahfaspoonful for each meringue. 

Bake about % hour in a 1 lerale oven. Then take them 

oul and let them stand about 5 minutes. Then turn them 
upside down, and put item inta Ike oven with the door open 
to dry. Keep in a warm pi are till required. 


BURNET’S VINEGAR is Crystal Clear 























DR* WAUGH'S is the Best Baking Powder in the World. 
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ORANGE DELIGHT. 

Pare 5 or ft oranges and cut them into thin slices, pom’ 
a cup of sugar over diem, boil 1 pint milk, add while boil¬ 
ing the well beaky yolks of S eggs and 1 tablespomifnl of 
cornflour (rubbed smooth in a little milk). Stir ibis con¬ 
stantly till it begins to thicken tike custard, then pour it 
over the oranges. Beat the whites of the eggs to a froth, 
add a Liblespoonful oI ' sugar, put this over the custard, 
and set it iu the oven to brown- Two eggs or a tablespoon- 
ful gelatine may be substituted for the cornflour. To be 
eaten cold. _ 

ORANGE POOL. 

I 1 lie juice of 3 oranges, 3 eggs well beaten, I pint rich 
milk, nutmeg and cinnamon to taste, a little sugar. Stir on 
the Hre till it is as thick as melted butter; do not let it boil; 
then pour into a glass dish and serve cold. 


ORANGE JELLY. 

Punk Vii packet gelatine in Vi cup cold water for 1 hour, 
add Vi cup boiling water, stir till dissolved, add 1 pint 
orange juice and the juice of "1 lemon, 1 cup of sugar; 
strain and stand in a cool place to set. 


ORANGE AND LEMON JELLY, 

Dissolve 1 oz. isinglfiss in a little water; add the juke 
of 9 oranges and 3 lemons, with [be grated rind of 4 (3 
lemons and 1 orange) f sufficient to make 1 pint; warm the 
liquid, and strain over the yolks of 4 eggs, which have 
previously been well-beaten with Vj lb. sugar; set to cool, 
stirring occasionally; when cold, add the well beaten whites 
of cgg&, and put in wet mould to set. 


PEARS, STEWED. 

To each 1 lb. of pears, peeled, but not divided, allow V* 
lb. loaf or crystallised sugar. £ Leaapoonfuls lemon-juice 
and sonic lemon-peel cut. in Lkin strips, a few cloves, and 


BURNET’S JELLY CRYSTALS are Really Delicious 





















HADE'S COVm FLOUR i|«b 25 retri repatatiM is tp Bsel 
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* little cochineal Cover them and let them stew _vcry 
gently over a very slow fire till they are done, which will he 
a good mftny honii, _ 

QUAKING CUSTARD, 

Three cops of milk, Vj packet of gel all tie, 0 table&poou- 
£uls sugar, 4 eggs, essence to taste. Soak the gelatine in a 
cup of the milk for 2 hours, beat the rest of the milk to boil¬ 
ing, add the gelatine, and slir over the fire till quite dis¬ 
solved. Take ofl, let it stand 5 minutes, then add the beaten 
yolks of the eggs and the sugar, beat slowly till it 
thickens, 7 or R minutes, stirring constantly. When nearly 
cold add flavouring, pour into a wet mould and leave till 
set, Turn out; have ready the whites beaten to a stiff froth 
with 3 tablespoon fills fine sugar, and the juice of a kmon. 
Heap this round the custard in a glass dish. 


HASFBERM DREAM U). 

To VA P^ts good raw cream allow 1 teacup raspberry 
jelly or jam, the grated rind and juice of 1 lemon. Put a 
littfe pounded and sifted sugar with the cream to keep it 
from curdling. Min the lemon-rind and juice with the jam 
and beat it well together, then ac^l it gradually to the 
cream, and whisk for a good V? hour till of a proper con¬ 
sistency __ 

RASPBERRY DREAM <2). 

Mis a small cupful of raspberry jam or jelly with I 
pint cream, and strain it into a bowl. Dissolve y% oa. 
gelatine in a very little hot water, and when just melted 
stir it into the cream. Pour the mixture into a mould, set it 
on iee, and serve when very cold. 


RIDE AND FRUIT, 

Boil % lb, rice in I quart water for 3 minutes? strain; 
add Va pint milk, 2 os* sugar, the rind of a lemon cut very 
thin, a small piece of cinnamon and a few clove*. Boil till 


YOLKOVA should be in every Pantry, 6cL per bottle 



















Use only WADE’S CORN FLOUR. 
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tender, stirring earefullv. Remove the lemon rind, beat in 
the unbeaten yolks of 2 eggs* and put in a buttered dish. 
Boil 2 Oit h sugar in pint water for a few minutes, put in 
the fruit and simmer till tender. Take out the feu it, reduce 
the syrup, and pour it over. Beat the whites of 2 eggs 
with 1 oz. white sugar, and a pinch of salt. When stiff, 
pile over the fruit, and sat in a slow oven for 10 minutes. 
Served in separate dishes, 

SAGO JELLY. 

One top sago, 2 cups water, boiled with a lump r>f citric 
or tartaric acid fill n. jelly, sweeten to taste with sugar 
(about l 1 /^ tablespoon fills), boil all together. Place in a 
mould till cold. Serve with whipped cream or jam. 


SPANISH OBAMA. 

Ingredients: 4 sponge e a lies (stale), jam, I pint milk, 
2 eggs, I tablespoon eerhSour, 1 dessertspoon sugar, 
blanched almonds, cinnamon and "hundreds mid thousands.” 
Lay the sponge cakes, cut in pieces, in a glass dish with jam; 
soak with a little milk, repeal till the dish is nearly full. 
Make a custard wilh the milk, eggs, cornflour, and sugar. 
Stick the abuonds into the &onkcd cake, and pour custard 
over while hot. When cold sprinkle a little dun am on over 
and ornament with "hundreds and thousands." Stale 
rusks, Tiel drift sandwich, or jam roll may be used. 


SPANISH CREAM. 

Take I quart milk, 2 o«. gelatine, 1 cup sugar, 4 eggs, 
essence to taste. Soak the gelatine in some milk for Vi 
hour, then arid to it the rest of the milk (boiling); stir over 
the fire* bus I 1 minute* add the yolks of eggs bealcu with 
the sugar, and stir till boiling again* lastly add the whites 
boa ten well. Pour into a mould; when cold, turn out 


STRAWBERRY CREAM. 

I?ub 1 pint of strawberries through a sieve, add 1 quart 
whipped cream, "hi lb. of white sugar, and freeze. 


YOLKOVA in Rice Pudding-s is fine 

* 


- 
























No more cooling failures witli DR, MUCH'S UNEQUALLED BAKING POWDKfi 


30 COOKERV BOOK OV 0000 ASH I’NKJ) RKC’UII"TS 

3F0KGE CUSTARD, 

Take 1 pint milk, 2 eggs, Y% OZ. gelatine soaked nt cold 
water, 2 table-spoonfuls of sugar, flavour with lemon or 
vanilla, Beat the milk mid stir into Use well;beaten yolks 
and sugar; return it to llie saucepan and stir nd i' thickens. 
Melt tlie soaked gelatine by adding a ttildi^|j(Mjnfu! of boil¬ 
ing water and setting it in a vessel of liol waive till quite 
dissolved. Add to the custard, flavour and net to cool. As 
snon as it begins to eongeal, whisk it thoroughly and odd to 
it gradually Hu whites nt’ I he eggs beaten to a still troth., 
Beat it rapidly till spongy, And set in a cold place till quite 
firm. 


TAPIOCA CREAM. 

Soak 3 tablespoonfuls of pearl tapioca in J cup water 
over night. Next day pul I quart new milk and the tapioca 
into a double boiler and cook over boiling water until soft. 
Boat, the yolks of l eggs with Va cup sugar and 14 teaspoon- 
£ul salt, add In Urn cooked tapioca 1 teaspoonful butter and 
the beaten egg mixture. Cock about - minutes, or just 
long enough to set the eggs. Remove from the ft re and 
add the well-lies ton white of f egg, and flavour with vatu! la 
and a few drops of almond, Pour into a glass dish. When 
ready to serve beat the remaining whites of ihe eggs stiff, 
with 3 tablespoon fids of sugar. Flavour with Vz teaspoon 
ful essence of lemon. Put this meringue over the cream 
in large spoonfuls and decorate with lilrle bits nf bright 
jelly. 

TAPIOCA AKD COCOAJTUT CUSTARD. 

Soak 3 tablespoonfuls peorl tapioca in 1 cup water oyer 
night. In the- morning put the iapioea into 1 quart milk 
and boil until soft. Beat the yolks of 4 eggs and 1 cup 
sugar together, add 3 tablespoon fide desiccated eoeoanut 
and stir into the milk. Cook a few minutes longer, 
and turn into a dish. Beat the whites of the eggs with 3 
tablespoon fills sugar; put it on the top. and slightly brown 
in the oven. Sprinkle ft little eocoanut on the naan ague 
and mrve cold. 


Lewis & Whitty’s CORMfLOUR tor BLANCMANGE 




















DR. WAUGH’S BAK1HG POWDER lias stood the test lor om 1 60 years. 
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COLD COSTARD SHAPE. 

One and a half on. corn flour, I pint of milk, 4 yolks of 
1 oz. sugar, vnuiljn. 

Ho]l ike mi J Lc and si rain in I be corn flour, blended with 
;i little of the mid milk. Boil for 8 minutes, stirring nil 
dm time* Add the sugar and yolks of eggs. Hook for one 
moment.. Si?i in a mould rinsed out with cold water. 
Turn oul when cold. 


ICE CREAM (1). 

Make a custard with V a pint of milk, the yolks of 2 
eggs, a t a 1 1 Iflspoonl id of Swiss milk, and a little sugar■ ns 
soon as U gets a [kite thick, stir it till nearly cold. Then 
ndij either essence of vanilla or almonds, or any flavouring 
wished, and freeze. 

Freezing on ice machines consist of a metal pui I placed 
in armlher pnil, much larger Ihan itself. The custard is 
placed iti the middle pail, and chopped tee and salt outside 
ih the proportion <>i ice to salt should he double the weight 
of the former to .(he latter} then you must churn till il 
freezes, (his sometimes lakes only a few minutes. 


ICE CREAM (2). 

Take a custard made with 2 tablespoonsful -of 
custard powder ti> a quart nf milk; sugar and flavouring 
tn taste, and proceed as above. 


JELLIED BANANAS, 

I w- 8 or 10 not over-ripe bananas, cut each in slices 
lengthways, then once across, amt lay out flat on a dish. 
Have ready Home moiled red jelly, either cherry, orange, 
nr raspberry; pour tills over so‘that the slices are just 
covered. V\ lien cold nnd stiff, cut out each slice with a 
border of jelly, and pile them carelessly in a glass dish 
They may he garnished with defies ltd cocommE dusted 
■wee. or with shredded almonds, previous!v blanched* 


JUNKET. 

One quart of ndIk, warmed slightly, with sugar and 
flavouring to taste. Add 1 junket i ablet dissolved in 
wineglassful of water (the tablets may he bought at any 
grocers j, Junket should be made about an hour before 
r i?rinired* and put aside in a cool jdaee to set. 


lewis & Whitty’s CORRy imparts zest 
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NORMANDY PIPPINS AND CREABl 

Wash 1 lb. of pippin*, and *oak Item fur ^ houra in 
col<i water, 1o cover. Blew thum in the same we lor with 
4 os, of loaf sugar, and Yu teaspoonful of chpppeu lemon 
riiui ior half an hour, or until quite leader- A few drops 
of prepared LrnehiiHHil will make the syrup a richer colour* 
When cold innmge on n glass dish, wit is h I ’ L| !i I'' whippet 
cream on top »f ea<l,. If the tram is stiff t-notijjlt, hall 
a cherry may be placed upon each. Another method ih to 
dust dessieated cocoanut over the pippins, and serve the 
cream in a separate dish. 


ORANGE SNOW. 

Squeeze the juice of 2 large oranges and 1 lemon, and 
,rtiL II small teaspoon fill of the find into very tiny shred* 
MJl 14 ujl of gdniiuc in l / 3 pint of water oyer the lire, 
puur Ihi* in l«» o himiu, with 2 osa. of tool' sugar, 
strained juice of ihc fruit, the shreds of mid, and the 
mibeulcn white uf 1 «* Whisk until very while and 
<iilT, tlieu odd bv degrees about M> gdl ol cream or milk, 
which will make it still wit: ter. Pile on a glass dish in a 
rocky heap, and garnish with thio strips of candied orange 
peek or shreds from marmalade. 


ORANGE SPONGE. 

Two nz. corn dour, lVa pints milk, 4 oz. sugar, - 
oranges, juice and grated Hud, J /2 oz. hnlter, 2 eggs. 

Kfiv tiie mdk gradually with the corn Hour, put min a 
-iautrepar and bring to die hod. Add the butler, the eugai 
tu:<i the vi'iks -f og^, and bc.il fw 8 miuutaa, stirring all 
the Lime. Stir in the juice and grated rind oi the oranges 
mid allow to cool. Heat lip the whiles oi eggs to a shir 
froth, and slir lightly through the rest. Bring to the bml 
again lor n iimmcnt. Set in a mould and turn out when 
Linn. This may be made also wilh water instead ol milk, 
and served will) whipped cream round the dish. 


GATEAU OF PRUNES. 

One lb. of pi'fines. juice of 2 lemons, 1 pint of water. 
3 0 of caslor sugar. 3 /i of «n_ua. of leaf gelatine, I lemon, 
cochineal, Yz f|TJ *' z - <>:l pistachio mils. 


YOLKOVA—A few drops go a long? way 
























WADE'S CORN FLOUR has no equal 


1 <KJKKti\ ]!(H)K 0£' AND TRTKU RECEIPTS R£J 

*'®S. ‘.u® prUEeB ’ ‘ hea f° k «w* with the water and 
nilgai till they are quite soit 

Next stone then, put (hem back in the pan, add the 
im.l and .mice of (lie lemons, Ihe gelatine, anti a few drops 
»t cue tineal, and boil all from fifteen to Iwontv minutes- 

ThTnm i'”" P ■?“ Pista*Wo nuts, and stiV them in! 

Lh& iniLs may be omitted, 

Hinse out a border mould will, cold water, then pour in 
the mutuum am leave it till it is set. Turn it ciU on To 
gl.is,s dish, and pile whipped cream in the centre if you 
liave used a border mould, or on top if nti ordinary one. 

CHOCOLATE COSTARD SHAPE. 

milt' 1 -)" ° Z C . 0nl ~ OK ' B™ 1 ®* chocolate, l >/ 2 pii, ls 

milk . 0 Z. castor sugar, 3 yolks of eggs, essence of vanilla, 
hssoivc ,He grated chocolate in a % pint of the milk. 

4 ! V ’ “ llJ , ilouI Wllh 0 little cold milk. Put on the 
remainder ol Hie milk to boil. When almost boiling add 

nm? n iTil CUT V fl , 0Ur ; ® t,r VI S»OllBly till quite smooth, 
mid add Hie dissolved chocolate ami Lite sugar. Roil f tlr 

frnm'ijii'r 11,0 *>»». Hmnove Ihe saucepan 

a I, the lire, and add the yolks of eggs one by one. Cook 

3" tI V , T * n“““te, flavour with vanilla, and po„ r into a 
t . ss dish ur a mould rinsed out with cold water When 

shipe ° Ut ^ !?el " Ve with ' vl,1 PP cd cream round tbe 


Ml 


COFFEE CREAM. 

'f If' ui , Sw,,ll> ournc , e gelatine in a 1/4 pint ol 
ilk for half an hour, Stir 2 lablespoonsful of coffer 

nottSha 4 vr ICll | 0r \‘ l plnt of lnilk ’ «“ite hot, but 

™ i l m ! L 'f t T l0gether < then rfd 3 08. of castor 
);n i'.V , P - 01 v “" llla <*»«>«*. and stir over the (he till 

or a'^^nint'nf 1 ’ fll,M 5 7*® f- P iut of whipped cream. 
.1 /4 pint of cream, and the same of milk. Fill the wet 

mould about Vi full With bright coloured .jcllv. Let il 

hi come quite firm, then pour in the cream carefully. Stand 

oil ice to set, or leave (til next day; dip the mould in hot 

* j ' a seco,1 <i or five. reverse it on to a glace dish 
and tile cream should slip out easily. 


YOLKOVA 


impress tie appearance ot your Cates, etc. 



















DR. WAUGH’S BAKING POWDER is Unequalled. Prove it I 


tjQ COOKERY BOOK OF fSOOl) ANl> TRltSD RECEIPTS 

pUDDiNGS AND PASTRY. 

Cloths for tying up pilings should b, «-alMp ***** 
or both. Items or moulds must be well j; i-taustU, al* \* } 
pa w, pie-dishes, ajwl cake-dishes ami tiua. 

Paste should be made on a cold smooth substance, such 
as * iiwrbfe stub, with a light cool hand, ami v.-rv ^uddy; 
much handling mnki'i it heavy, Two. or ihst'v Indus -h-u.d 
b c pricked with a fork in Lbe cover ot a pic to Jel the *ienui 

e&uupf- 

4 SIMPLE ECOHJOMlCAIi CRUST. 

Half lb. Of fresh, dean dvippin S (tmrttai a'ld beef 
it.ixwl makes a good combination), worked into } A lb- "{ 
ti.lf-raising tlelir (or k'-s (lour if «v richer •■rust isdeamd) 
iviili II 10 finder lips, until almost like bread-crumb*, P <i r 
■ a-nii'mienl water \dth Lbe chill taken off, and work up 
K“. paste-, cut off a email piece to line the edge 
of (.ho pie-dish, which Mlrtuld firs! he wetted nr subbed with 
S uMiJinJ to prevent sticking! roll out the real to 

cover the jue. 

CLARIFIED FAT* 

A I! nieces of Tat not likely to be eaten are best trimmed 
neatly off before meat is cooked, and pul. caret nlly aside in 
i je Tii el ted. Fat remaining from cooked joints may * ll *° 
be used. Cut it up into very small p-U'tv^ put 11]Ul n [* 
mUinned fltewpnn, do not put on the lul, cover well wish 
nold water, and bring to a hull, A good drat of scum will 
risa as it comes to the boiling point lll is roust be care¬ 
fully removed. A very moderate lieni only must be ullourvil, 
„ ilia water is only roqiiirad lo sot ten the ommaS t'.zsirt 
that the fat may come out more easily, anti to remove im¬ 
purities. Care must be token that Hie let does not biiru, 
t must be kept over the lire until Hie wum looks drift! up 
pud slightly brown. II will f&ku sibout 3 hours to render. 
Draw it away from the firs <«nl a Utile, then pour through 
e CT flTV strainer, and set it ef-idc 1 "I' imc. 


BURNET’S Id. JELLIES Set Crystal Clear 





























The Baking Powder of Baking Powders—DR, WAUGH'S 


COOK Eli V BOOK OF GOOD ANf) TRIED fltX.^1 pyg JJJ 

PUFF PASTE. 

■ \ ak % lh - fine flour > * few drops leoum-juicc, gmall 
pmcl] of salt, Mi lb + butter, and a little cold water. Have 

liV r! d ' y unt] sif( ^- Pttt it in a basin and 

add salt to it Make a hole in [he centre of the flour, 

&!juee/.e in a few drops of lemon-juice, and mix all into b 
H nn paste with as much cold water as the flour will absorb. 
P Jmir the pa.s( e-board, turn the paste out on it and work 
m smooth, boll into a long strip, and wet the edges with 

; iTff 50 - U, « buitcr in a clean towel 

rut the pat of butter m the centre of the piste, mid fold the 

paste in three over the butter, Set in a cold place for Mi 
jiour. Bring it back, flour !ho board and roll the paste out. 
keeping il ns square at the ends as possible. Fold it evenly 
m three again. Turn it rov;d with the rough edges to- 
wards you. Hoi II and fold in three again and pul away in 
eofd place for % hour. Repeat this rolling and folding 
twice more. The paste is then ready for use. If to be 
used for patties, roil it out to one-third inch thick. Cut it 
J, rounds with a cup dipped in flour, then cut half 

tlirough the centre of the paste with a cutter two or three 
sims smaller. Brush the top witb white of egg. Bake the 
cases from G to 10 minutes in a quick oven. Remove the 
cut centre front each patty, and carefully take out, all the 
moist paste from the inside of the patty-case. They are 
then ready for filling with oysters, chicken, or anything 
that may be desired. 


BOUGH PUFF PASTE. 

J ake y 2 lb. flour, a few drops of lemon-juice or while 
vinegar, ti ok. butter, a pinch of salt, cold water to mix 
Dry the flour and sift it on Lhe baking board. Squeeze the 
butter in a corner of n derm towel In dry iL Put the butter 
on the board with the flour and chop ft up roughly, add a 
small pinch of salt. Turn the butter and flour into a basin 
Make a well in the centre of the flour and butter and sqnecM 
the lemon-juice or vinegar. Mix at) into a firm dough with 
cold water. Floor the board an.: -olling-pin, turn the 
paste out on the board. Roll it out inw a long strip firmly 
and evenly. Fold the in 5 folds., turn round with 


Use SWAN BRAND CONDENSL’D MILK when cooking 
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rough towards you foul roll oul ^"'’ ..[''^^ buUer is wed 

mu! folding lb~ rui<l' lor u«. Covet 

“»•*«•! into , Ul f "hhu a ailiS'owii it first h> raise (lie paste, 
the pie and plaee I m a I , . , i„. l)Wt i colour, 

When the paste has risen and u '“ a ,,; f frlo a 
lay a place of buttered 11 beefsteak 

cooler pan of ' j wiu |nke a))ml t U4 hours to 

erV-Vi*? Tt £ cr p ““ *" 

inack by using 4 ¥4 Ik * |, ' 1ln 0 ' 2 

COLD PINEAPPLE PUDDING. 

, 1 -ii ,viIpi-h I small pineapple. 1 n “* 

1 riz. gelatine. 2 -' ]l ' ' cr P Hlme in wsiUn\ shv 

• agar, li 1 «nl double gg^ small pieces. 

over lire till H hMlkjjt 1” ■■} . mix thnrougidv 

whip the ereara, jnst warm enough to 

Will, t.1,0 ire . no, .cited would. 

ensure thorough mixing. Jl " 1 crystallized fruits, 

When set turn nut and ornament with mxstnm 

SHORT CRUST- 

j **; ts% 

U ,■ , 1 in p n t W ifh tips of itngei^i 

pcrti'te nrn! sail. L J £ h f y _ - ,tSff dough, 

to hike mnd shape requiwl 1* tor swilT 1 
sugar may be added. 

SUET* CRUST. 

pout.our. ioaspoon In,king powdetv 4 ox. 

flnel'v mixed mud. » pi,Irh of salt, and water to mix into 
„ tiff dough. Mix dry ingredients, add water, tnin i on 
_ Paired hoard, knead and roll out to aixr .m, sol 
Suet crust is suitable for all boiled puddnip. 
S ™it puddings milk may he used instead of water 
for mixing Mutton suet is lighter though not so r.eh 

ns beef suet. 


YOLKOVA makes the: Custard look appelizntjf 


























Use only WAD E’S CORN FLOUR. 


fOOKKRY BOOK OF 00011 AM 11 miGfl RKOKIl«Tft 

ALBEKT PUDDING. 


m 


. L rakc -4 L - hotter, »/ 4 lb. (lour, V 4 lb. su^nr, i.:, 

08 k„,g powder, 1 ear, 8 little milk. Ifcal the boiler u, 
ULdm, add the sugar, flour, and puwdrr, then the egg and 

We ‘ Ste0m ] bour il] b »ttered las in ur I loured 


AMEETOAHT PUDDING, 

Tak^ ^ lb. flour, a /£ Us. finely minced suet. 1 teaspoon f«l 
bilking powder, Vt phd milk, 1 twicup treacle, V-i lb. stoned 
raisins. Mix the dry ingredients well together, then add 
the treacle and milk* Steam in a greased mould from 2 to 
3 hours. 


APPLE dumplings. 

Take fi largo apples, 1 lb. flour, ti ok. dripping, 1 ten- 
ajioon baking powder, y 2 teaspoon salt, 3 oz. sugar. Pare 
and eore the apples. Eub tin- dripping lightly into the 
lour l>nkmg powder and sail, until n becomes like fine 
bread-ermidm; make it into a stiff paste with cold water, 
am d'vide into <i pieces of' equal size. Place apple on 
™ c 7 btl the centre of the fruit with sugar. Gradually 
work, the paste round the apples until ihe,? arc completely 
and evenly covered. When all the dumplings me thus made 
pUscc litem on a greased tin; brush thorn over with a little 
milk, and buke them for about V* hour. Apple dumplm-u 
tuay he boiled instead of baked, in which ease use suet in- 
sjead oi dripping. Tie them in separate cloths, scalded 
or floured, and boil % hour. 


APPLE OMELETTE. 

Take fi large pippins, 1 tablespoonful butler, 3 eg t &, 5 
tablespoonfula sugar, nutmeg In taste. 1 teaspoonful rose 
water. Stew the apples; beat them smooth. Add the 
butter, sugar, and nutmeg. When cold add first the beaten 
votks of the cirgs, and then the well-beaten whites, pk;a 
in a warn* battened baking diah and hake U.uvn, 


YOLKOVA gives the Cakes a finishing tOMCh. 

















DR. WAUGH’S BAKING POWDER is Pure 


>4 COOKERY UOOK 01'’ fiOOil A ' I> TRIKD KiiCElPTS 

APPLE PIB> 

Make a. puff or simple dripping crust, lay some around 
Hie sides of a pie-dish; pare and quarter the apples and 
take out the cores, cut the apples smaller if preferred, and 
lav some in the dish with half the required quantity ot 
sugar, ft little minded lemon-peel and Inmui-jmee, 2 or d 
cloves or a little cinnamon, then the remainder ox the 
apples and sugar and * Little more lenum-juice; have 
ready (ho peels and cores of the apples boiled with some 
sugar in a very little water and strained; pour the liquor 
into the |he and put on the upper crust; kike a very pale 
brown mul sprinkle with icing sugar; put no cap in the 
pie-dish when baking an apple pie. The Jlavour ot a 
quince is considered a great improvement by some. 


APPLE AND ETCH PUDDING, 

Take 12 medium-sized apples, V/% cups raw rice. "JV 
the rice well, and soak it in cold water 2 hours. Peel am 
quarter the apples, Wei a pudding doth, and Lay it a 
colander or cover. Put in two-thirds of the nee; then lav 
in the ftp pies, packed as closely as possible. Sprinkle uyei 
them tire rest of the rice; tie up tightly; put mto boiling 
wafer. Boil 1 hour. Serve with molasses sauce. 


APPLE AND TAPIOCA PUDDING, 

Take 1 cup tapioca, 3 pints water, 1 cup sugar, 1 tea¬ 
spoon salt, 1 teaspoon essence of lemon, 3 pints quartered 
apples. Wash and soak the tapioca over mght (3 hours), 
o *?k until Hoar, from .20 (<» 30 nmmtcs, odd the sugar, wit, 
o.nd lemon; thou the apples; turn into a buttered pie-dish, 
b-'ce Wi horn's, Stuml in a cool place for Va hour, beiwi 
with sugar find cream. 

APPLE TAUT. 

Scald some fine, large apples, let them stand till cold, 
then remove the skins, cores and seeds, Beat (he pulp as 
fine as possible with a wooden or horn spoon, mix the yqlks 
and whites of a couple of eggs, beat all together very ime. 


Lewis & Whitty’s CUSTARD POWDER. True Flavor j 





















DR. WAUGH’S deserves the name of Baking Powder 
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I mi in some graied nutmeg and sweeten in tast e. Melt 
some good fresh butter and beat if to a cream, make a 
paste and cover n I in pally-pan with it P pour in the in¬ 
gredients, but do not rover with the paste. Bake tor 
14 houi-j slip out ol' the tin on to a dish and strew over it 
some finely beaten and sifted sugar, or icing sugar. 


APPLE TART. 

(very good.) 

Cream Mi tb. eads of bid Lor and sugar with 1 egg; ini* f 
with y s lb, flour; roll and make a double edge round pie- 
dish; bake in moderate oven; when cold, put in the apples, 
which should have been cooked as dry as possible; whip 
cream for top. To be eaten cold. 


GREEN APRICOT TART. 

This is an elegant and delicious dish. Put the a pH cots 
into a slew pa 11 with on a-third of their weight in fine sugar, 
and a few spoonfuls of water. Stew gently 15 minutes, or 
till the fruit be tender; then turn out with the syrup to coo). 
Make n delicate paste; line the edge of the tart dish; till 
up with the apricots, and cover, Bake Vs» hour. Ice it and 
serve hot or cold. 


APRICOT GATEAU, 

One tin apricots, 3 oz. sugar, t oz, gelatine, l'-t almonds. 
Take the fruit onl of I he syrup, measure the syrup and 
make up to 5 gills with water, soak gelatine ni it 10 
minutes, add sugar, put on to the fire, and boil 5 minutes; 
blanch the almonds and shred; arrange fruit in a mould, 
sprinkle the almonds over it, strain the syrup, pour over, 
and set; this can be made with fresh fruit,, which must be 
cooked in syrup till lender. 


ARROWROOT FUELING. 

Take 4 sponge cakes, I pint new milk, iVg 0 arrowroot, 
3 oz. lump sugar, V 4 oz, isinglass, 4 eggs, a few drops of 
flavouring. Cut the cakes in thin slices; sprinkle with a 


Lewis & VVliitty's ESSENCES. l:xtra Siren*. 
























WADE’S CORN FLOUR Is Purest and Best 


D(l COOKICHV UOOK OF OOOD AKH TUIFD JCKCKlFTS 

inm milk, and line a plain mould with them. Soak the 
jsin glass 2 hours in milt. Boil the milk* sugar, arrowroot 
[which has first been rubbed smoolh in a little milk}, and 
isinglass. Beat (lie whites of the eggs to a froth. When 
he arrowroot is. upon boiling point add the whitest of eggs, 
and boil till-quite thick, stirring alt the time; then pour 
udo the wet mould. Make tlie yolks of the eggs into a 
custard, and pour round before serving. 


ARUNDEL PUDDING, 

1 Lit in|,o a basin 2 oss. butter, mid 2 o/ r white sugar; beat 
to a cream and add 2 eggs welt beaten, then 1 e?.. flour and 
! 07, boiled mas]ied potatoes, El oz. currants, a grate of nut¬ 
meg, and 1 07. chopped candied peel. Steam 'V/U hours or 
bake Vi> hour in buttered dish or mould. 


AUNT NELLIE S PUDDING. 

Chop finely y s lb, suet, mix with it !4 lb. flour, V 2 lb. 
tneam 1 , (lie rind and juice of 1 lemon, a Jew strips of can¬ 
died peel, B inblespooufids ei^am, and 2 well-beaten eggs, 
Beat £ fie pudding well; put into a buttered basin; lie down 
with a cloth, and boil 4 hours. 


BANANA FRITTERS. 

Feel the bananas ait hour before cooking, scrape off any 
fibre, and divide in half length way g, squeeze over them a 
111 tie lemon-juice and a good sifting of castor sugar. Turn 
them once or Lav fee while soaking. Make some nice fritter 
bailer (sec I 1 reach Pancakes for recipe), dip each piece of 
Inal into it T and then fry to a golden coin nr m deep fat. 
Id'rnji well, a j't'aiigo on a d'ey ley, silt castor sugar over, 
and Serve veiy hot. 


BACHELOR 5 S PUDDING. 

Tlae weight of 1 egg each in minced apples, flour, sugar, 
cm rants, bread-crumbs, arid suet, Mix tlie dry ingredients,, 
moisten with the egg ami n little milk, and bull from 1 y 2 to 
2 hours in floured cloth. Double the quantity should be 
boiled 3 hours. 








YOLKOVA is used by all professionals 























WADE’S COHN FLOUR has no equal. 
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BALMORAL PUDDING. 

Take 2 lens;ups flour, 1 e«p sugar, % cup of milk, a 
tublespooBfuI jam or marmalade, n tabl&spoonfu] of butter, 
1 egg, y 2 teaspoouful baking powder. Beat the butter and 
sugar to a cream, then beat the egg and add it-, mix the 
powder \vii!i flour and add it to the mixture alternately 
with the milk, Stir in the jam last of all Put it into a 
greased mould, cover with buttered paper, and steam 2 
hours. Serve with jam sauce. 


BARONESS PUDDING. 

Take % lb. suet, % lb. flour, % lb. raisins, l /2 teasptfon 
baking powder, a pinch of salt, and a little milk. Chop 
the suet finely, stone and rut up the raisins; mix thoroughly 
with flour, adding the baking powder and salt, make into 
a stiff batter with the milk. Steam in a buttered mould 
4 hours. 


SCALDED BATTER PUDDING. 

Take 4 piled tablespoon# flour, 4 eggs, a little salt, and 
rather less ihan a pint of milk. Mix salt with the Hour 
and ci Hide cold milk, boil the rest of the mill; and pour it 
gradually into the flour, stirring it with a fork until U is 
SUlTieicntly mixed, Kc4 J it to cool, and in the meanwhile 
whisk the eggs separately and very thoroughly, and stir 
them iiilo the other ingredients when they are just warm. 
Boil 1 Yi hours in a well-buttered cloth or bowl, leaving 
room for the pudding to rise. In the mixing no spoon 
should be used, the mixing being done wholly with a fork. * 
Serve with sauce. 


BEDFORDSHIRE PUDDING, 

Take 3 oz. lard or good beef dripping, G ox, flour, 2 
eggs, a tablespoorifni sugar, 2 ox P currants, 2 ox. raisins, Va 
pint boiling milk. Rub the flour and lard together, and mix 
inlo a paste with a liLlle cold water, jdl it, and line a 
greased dkb with it. Beat the eggs, sugar, and currants 


VOLKOVA, it improves the Pudding's. 





















ilwjs QSt DR. WAUGH’S UNEQUALLED BAKING POWDER 


US COOKKfi* BOOK QF iiOOD AND 'IKIED RECEIPTS * 

together, stir in the milk. pour Into the lined dish, and place 
at once in a hot oven, and bake % hour; loosen with a 
knife and slip it out when done. 

BISCUIT PUDDINGS. 

Take 2 oz. butter, 2 oz. sugar, 2 eggs, 4 tablespoon Tub 
’| oui j ft pnit milk. Beat the butler and sugar to a cream, 
then add the remaining ingredients gradually in the order 
named, beat.mg titJ fpiito smooth* Baku in weihgreased 
patty-tins 20 minutes, 

BISHOP’S PUDDING, 

Quarter 3b. flour, % lb. suet, % lb, raising Va lb. sugar, 
blNe lemon-peek 1 teaspoonful carbonate of soda dis¬ 
solved in a teacup of milk. Mix all the dry ingredients 
together, the suet being first finely chopped; then mix 
lightly with the iniih and soda. Steam in buttered mould 
21/2 hours, 

BOILED PUDDING, 

lake l cup cadi of suet* flour, and bread-crumbs, Vz cup 
sugar, VJi cup milk and 1 egg, 1 cup of plums, chopped figs 
or dates. Mix the dry ingredients; melt i teaspoon ful 
carbonate of soda m (lie milk, add the beaten egg, and mix 
all lightly together. Boil 2 hours in greased mould* or 
floured cloth. 

BRIDAL PUDDING. 

Take 5 sweet oranges, 4 eggs, V 2 pint milk, 1 teacup 
sugar, 1 dessertspoon arrow mot. l J eel, q nailer and re¬ 
move all pips from (he oranges, lay them in a glass dish 
and sprinkle them with sugar. Make a custard with (he 
yolks of eggs, milk and anwrooi, and pour over the 
, oranges. Beat the whites to a sbfT froth, and pile roughly 
on I be iop. I Ids should be added just before (he pudding 
J$ served, 

BROOKLYN PUDDING. 

Take ;> eggs, 2 cups milk, 2 tablespoons flour, 3 table¬ 
spoons fill gar, a few drops of essence of lemon. Mix I lie 
flour and sugar in a pic-disk, Rub smooth with a III tie 
cold indk. Heat the nest of the milk, stir it into (he flour 
and sugar, add the well-beaten eggs, essence of lemon, and 
bake in moderate oven till lightly browned. 


Try BURNET’S UNOLEUMSHINE, the Perfect Paste Polish 

















DR. WAUGH'S BAKING POWDER goes lartbest, proves ttsell cheapest and best 
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BROWN PUDDING <1) T 

The weight of 2 eggs in butter an<l in Hour, weight of 
I egg in sugar. Beat the butter to cream, add gradually 
the Hour, then 2 eggs, 1 teaspoon carbonate soda, 2 table¬ 
spoons jam. St eat] i in a tailored mould for 1 hour* 


BROWN PUDDING (2), 

Take IV 2 cups Hour, I cup sugar, 3 teaspoons jam, 1 
tablespoon dripping, 1 teaspoon carbon ale soda, 2 eggs, V* 
cup milk* Mrs well, and steam in a buttered basin for 2 
hours. _ 


CABIN PUDDING. 

Take 2 cups flour, 3 eggs, 2 teaspoons baking powder, 
^4 cup of sugar, 2 tablespoons butler. Mix Lite flour and 
baking powder, rub in the butter, add tbe sugar and eggs. 
Mix well with a little ini Ik, and steam for 2 hours in 
buttered basin or mould. 


CABINET PUDDING (1), 

Butter a basin very thickly and slick it ad over with 
stoned raisins, nearly fill the basin very loosely with rnaca- 
rooms, and throw over the whole a custard. Boil 2 hours. 


CABINET PUDDING (2). 

Butler a tin mould, line it with sliced ginger biscuits in 
any design, with preserved cherries in the spaces* Break up 
some sponge cakes, with 1 ol sugar, ]/■> teaspoon essence of 
almond, 2 unbeaten eggs. Beat with a fork, add V 2 P™t 
milk, pour into the mould, cover with buttered paper and 
steam % to 1 hour. It is done when the centre is firm. 
Bread‘Crumbs, mixed with a little melted butter, may he 
used. 


CAKE PUDDINGS* 

’Mix 2 teaspoons baking powder and V 2 teaspoon salt 
with 2 cups flour. Cream 1 tablespoon butter with % cup 
sugar, add I egg well beaten, and 1 cup milk, Stir into the 
flour mixture and beat well; then turn into small buttered 
moulds or cups, and steam 1 hour. 


Try (iRAINUS PORRIDGE FOOD tor Breakfast 























SVAOE'S CORK FLOUR Ijai 25 jtgrs’ reputation as tl]( Best 
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California pudding. 

1 fnp flour, 1 mip bread-er uinta, I small cup currants, 
1 small cup sultanas, 1 cup moist sugar, 1 teaspoonf«l 
carbonate soda, I 1 ! tablespoon fills dripping, 1 teaspoon ful 
inised spice. Mix all dry ingredients together, then dis¬ 
solve tire dripping- in a eup of boiling wuler and stir it till 
al! melted. Mix the .wda also in a small cup of hot water, 
stir both these in the dry ingredients and steam in a 
buttered basin or mould for 3 hours or longer. 


CANARY PUDDING. 

Three eggs, their weight each in butter, sugar and flour, 
adil a little lemon-peel and nutmeg, mix well together, 
steam, boil, or bake in small shapes; butler the mould and 
line H with a few currants. This may also be steamed in 
a buttered mould 2 hours. 


CARAMEL PUDDING. 

Take V4 lb. white sugar, and a very little water, put 
into a saucepan over a slow fire until it. is a light, brown 
colour. Turn into a well-buttered tin. Take 3 or 4 eggs, 
1 pint milk, 1 tablespoonfuI sugar and a tittle grated 
sponge cake. Beat well as for q custard and pour on to 
the melted sugar in the Urn Set the tin in a saucepan of 
boiling water, and steam slowly till set, which will take 
about y% hour* Leave till cold and turn out. 1 1 looks like 
a brown cake with sauce over it, and is very good* flavour 
to taste. 


CARROT PLUM PUDDING. 

Take Vg lb, dour, Va lb + bread-crumbs, y 2 lb, sugar, Y% 
lb* raisins, y 2 lb. rurrqnts, : .* leagpoouful sah, V 2 teaspoon - 
ful raised spice, Y> lb, of grated carrots, Vs lb. of finely- 
chopped suet; mix all well with a liltle luilk or water, and 
boil in cloth or basin 2 hours or rather more. 


Try a few drops of YOLKOVA in your Custard 




















Use only WADE'S CORN FLOUR. 
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CHEESE PUDDING, 

One gill milk, 3 o?„ grated cheese, 3 o». bread, 1 ok. 
butter, 1 egg, pepper and sail. Cut the bread in small 
pieces; make the milk and bulter warm and pour on the 
bread. Beat till smooth, add the cheese, pepper and salt, 
and egg, and mix well; put into a greased pie-dish, and 
bake in a moderate oven slowly % hour. 


CHEESE PUFFS. 

Half! a enp of cream, 2 oz. grated cheese, a small lea- 
spoonful salt, a pinch of cayenne, Vi teaspoontol sugar, 1 
teaspoon fill butter, Put the cream, cheese, suit, sugar, 
cayenne, and butter into an enamelled pun, and set it over 
as kettle of boiling water till it is thick and smooth. Beat 
2 eggs and add to the mixture. Line some greased patty- 
tins with puff paste; fill them with the mixture and bake. 


CHERRY FIE, 

Make a nice crust and lay a little of it round the sides 
of a pie-dish, strew sugar at the bottom, then by in ihe 
fruit, and some wore sugar at Die top; put on the crust, 
and bake in a moderate oven, Some currants mixed with 
the cherries are an improvement. A plum or gooseberry 
pie may be made in the seme manner. 


CHINAMAN'S PASTRY. 

Take 1 lb, flour, % 3b. finely-mineed suet, 2 tablespoons 
dripping. Mix the dripping with the flour till il is like 
oatmeal, make it into a paste with water. Add a pinch of 
salt to I ho suet, ami roll it out Vs inch thick. Place it on 
the paste and fold over. Roll out as Him as possible, cut 
into 4 or 5 strips, place on each other and roll out for use, 


CHOCOLATE TARTLETS. 

Boil a thick stick of chocolate in 1 gill of milk, then stir 
in 1 tablespoonful ot cornflour, made into a smooth paste 
with cold water Mix alt well and let it cool, Iteat up 3 


YOLKOVA lor Puddings, Gates, Custards, Blanc-raaage, etc. 




















Dr, W 1 UGO BAKING POWDER fa fir better and cheaper than SelbHalsJng Fleur 
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yolks and 2 whiles np eggs with 3 tablespoon fu Is castor 
sugar, and stir into the chocolate mixture; add a little 
butter, a pinch of eiiufttmon, and a teas] to on fnl of vanilla 
essence, Line some pally-pans vilh rough puff paste, fill 
with the chocolate mixture, put 2 pieces of branched almond 
on the top of each and bake. Serve cold on a dessert 
cl’oyley. 


C HEISTMA S PUDDING-, 

Take y 2 lb. sued, ] 4 lb, coarse sugar, Vo lb. stoned raisins, 
72 lb, a Li mints, 2 ok. can died peel, u breakfast cup full of 
JI'Hir, a breakfast cup full nt! bread-crumbs, ^4 a nutmeg, a 
Jiitle salt, 4 eggs. Mix all the dry ingredients, add the 
cggO-t beat lightly, Boil in floured cloth 4 or 5 hours, two 
days running. 


LAE0E CHEISTMA3 PUDDING, 

Mix 1 Vs lb. muscatel raisins, .1% lb. currants, I lb. sul- 
lium, 2 lb. moist sugar, 2 lb. bread-crumbs, 2 lb. finely- 
chopped suet, 10 eggs, 6 ok. candied peel, 1 oa, ground uut- 
meg'. 1 ok. cinnamon, 1 oz. sweet almonds, and about 2 
tablespoons flour. Boil well. 


COCQANUT PUDDING. 

Three ok. desiccated eoeoaimt, 1 pint milk. 3 oz. sugar, 
3 eggs, essence of lemon, Beal the eggs, add the sugar, 
milk, essence, and cocoanut. Pour Into a pie-dish, and 
bake in a moderate oven about V/% hours. 


COLLEGE PUDDINGS. 

Take % pint milk, 1 oz. butter, % lb. bread crumbs, 1 
ok. sugar, 1 oz, earn! red peel, 2 eggs. Boil Die milk, with a 
strip of lemon-peel in it, and pour over the bread-crumbs. 
Beat in the butter and sugar, whisk the eggs, and add them 
and the candied peek Pour into greased moulds % full. 
Bake in a moderate oven l A hour. 


Lewis & WJiitty’s JELLIES. Bright and Clear 


















DR. WAUGH'S BAKING POWDER is Unequalled Tor Purity & Stra# 
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CORNFLOUR PUDDING- 

Take I quart milk (except enough to wet the cornflour)* 
place it in a tin, set it in a pot of boiling water; add the 
yolks of 4 eggs beaten, ¥> <up sugar, 3 heaped tablespoons 
cornflour rubEied smooth in a little cold milk, and a lilllo 
salt. Let it boil until it thickens; when it cools flavour 
with vanilla, pour into a pudding dish until the dish is 
halt full, spread with stewed apples or other fruit, brat 
the whites »C the eggs with V4 Clip powdered sugar, flavour 
with lemon squeezed over the fruit, and bake in the oven 
till a light brown. 


COTTAGE PUDDING- 

Two cups flour, I cup sugar, y 2 cup butter (melted) or 
dripping, % cup milk, 2 teaspoons baking powder, or 1 tea¬ 
spoon carbonate of soda and l 1 /^ teaspoons cream, oi tartar, 
2 eggs, a little salt; mix the butter and sugar; then add 
milk and eggs, lastly the flour, powder, and salt. Put in a 
buttered pie-dish, and bake about an hour. Serve with 
boiled costard. It may be turned out and split, with jam 
between. It may also be steamed about 1 !4 hours. 


CUP PUDDING (1). 

Take 1 cup each of flour, currants, sugar, suet, and 
milk, 1 teaspoon tut carbonate of soda. Mix the dry in¬ 
gredients, melt the soda in the milk* then bent all together 
lightly. Boil 3 hours. 

CUP PUDDING (2). 

Take 3 cups bread-crumbs, 1 enp each of flout, suet, 
sugar, raisins, and currants, IV 2 teaspoons baking powder. 
His together with milk, water or eggs, and boil for 4 hours. 


baked cup pudding. 

Two eggs, their weight in flour and sugar, 2 07 .. bolter, 
2 tablespoons milk, 14 teaspoon baking powder, and the 
"rated rind of a lemon. Cream the butter and sugar, add 
the yolks of eggs, beating each in thoroughly, then the milk. 
^ fS the powder with the flour and add. Beat the whites 
very stifily* add them, last. Put into a basin and bake 72 
hour in & hot oven. Serve with lemon sauce. 


Lewis & Whilty’s OLIVE OIL. Eor Salads and Cooking 

























WADE’S CORN FLOUR Is Purest and Best 


m.'-i cookery hook ob’ oooo ano *eikd iikueuvs 

APPLE PUDDING, 

(i eopkhig apples {medium size), 4 table-spoons sugar, 
(J claves, y 2 teaspoon lemon-juice, t> ok. sud. crust.. IW] 
quarter find slices apples. Welt butler a pudding basin 
anti sprinkle with sugar. Make suel crust, using fi oz, 
ftc'Ur, ] 2 teaspoon baking powder, 3 oz. suet, a pin eh of 
' l]l<1 , m ilk (not boiled) or water sufficient to make a 
dcnigh. Line the basin with :■■ of the sud pastry rolled 
tKil very thinly, put in apples, sugary cloves, lemon-juiee, 
pdliig high, Cover with the remaining : \ of pastry, pinch 
edges well, com- wiih lightly lion red pudding cloth and 
tie very firmly. Boil for 2% hours. Remove the clotli, 

tum 0,1 u ' 11 disb ->"d serve, 1 Soiled custard may be 
served with Apple Pudding. 

OURRANT PUDDING. 

Two cups dour, 2 teaspoons baking powder, 1 teaspoon 
Sf db Vc f -iip (inoly-chopped suet, 4 lablcspoons brown sugar, 
1 cup curran I a. Mix well together, add sullicicnE milk to 
moisten (he dry ingredients, tie tightly in a we 11-scalded 
cloth, and boil in plenty of fast-boiling water for at least 
4 hours. 


BOILED CUSTARD. 

thie pint of milk, 2 oz. of loaf sugar, 3 whole eggs or 
the yolks of 4„ Flavour to taste with vanilla, etc., or 
lemon-peel, Put the milk with the sugar and peel on the 
fii-e, and when hot, but not. boiling, pour in the eggs gently, 
after they have been well beaten. Pour the mixture into 
a J'lg, stand it in a deep saucepan of boiling water, and 
stir till it thickens. Serve in custard cups. 

f 

--- 

CUSTARD PUDDING. 

Boil 1 pint of milk with n small piece of lemon peel and 
half a bay leaf for 3 minutes; pour carefully on 3 Lenten 
eggs and 1 oz, of sugar. Duke in a pie-disli very slowly 
for 30 minutes. 


DATE PUDDING fl). 

Take Vi lb. bread-crumbs, Vi lb. suet, % lb. sugar, % lb. 
uates. Mis all together with 2 or 3 eggs, and boil for 2 
or 3 hours. 


YOLKG V A 6 d. per bottie—All (i racers slock it. 


















WADE'S CORN FLOUR has no equal. 
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DATE PODDING (2). 

Take 12 oz, flour, 5 eggs, 8 oz. butter, 6 oz. sugar, 1 11 k 
dates (weighed after being stoned). Alls welt, Boil in a 
scalded cloth for 4 hours. 


DUCHESS OF YORK PUDDING. 

Two eggs, their weight eaek in flour and butter, the 
weight of 1 in sugar. Beat the butter to a £ireari] with the 
sugar, add the eggs well beaten, slir in the (lour, I lien slir 
in 2 tablespoons raspberry jam or jelly, boat in Yz teaspoon 
carbonate soda. Butter a mould and put in the pudding, 
leaving plenty of room to rise, cover with buttered paper, 
and steam 1^4 hours. 


DUKE 7 £ PUDDING. 

Take 3 eggs, l /2 lb. bread-crumbs, V% lb. suet, Yj I'h, sub 
Innas, 3 tnbtcspoons marmalade. Mix well, pour into a 
buttered mould, and boil 3 hems, 


EARL GREY PUDDING. 

Four eggs, their weight each in butter and sugar, and 
that of 3 in flour. Beat the buffer and sugar to a cream, 
add the eggs, and beat well. Sift in the flour. Steam for 
1 hour in a greased mould, and serve with sweet sauce. 
(Beat the butter and! sugar very lightly for Yt hour.) 


ESSEX PUDDING. 

The weight of 2 eggs in butter, powdered white sugar 
and flour. Mix as for a pound cake, butter a mould, and 
place a layer of mixture and one of jam alternately till 
full, Dake 30 to 45 minutes, serve with sauce. 


FIG PUDDING. 

Take Yl lb. each of suet, bread-crumbs, flour, chopped 
apples, and dried figs chopped flue, 2 oz. sugar, 3 egg?.. 2 
oz, candied lemon-peel, 1 tablespoonful treacle, Mix 
thoroughly, and boil in a buttered basin 2 hours* 


YOLKOVA improves all Milk Puddings, etc. 





















Tra cannot cook well without DR. WAUOH’S BAK1NO POWDER 
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FREE KIRK PUDDING* 

Two tablespoons each of raisins, cun ants, sugar, bread¬ 
crumbs, ground rice, and flour, 3 l&blosjjootis Imely-choppcd 
euet, Vi teaspoon mixed spict, Vt teaspoon carbonate sodu, 
a little candied orange peel, a pinch of' sail, ami a Eitt a 
milk. Slone (lie raisins, wash Lhe eurraute, rub the bread¬ 
crumbs quite fine, and chop the suet well; then stir all tli* 
dry ingredients well together, and mix with a little milk 
iii which the soda has been dissolvocL Roil in a buttered 
mould or basin for two hours. 


french pancakes. 

Take 2 eggs, 2 oz. butter, 2 oz* sifted sugar, 2 oz. flour, 
U pint of milk, Beat the butter to a cream, add the eggs 
well beaten, stir in Ihe sugar and flour, and when well mixed 
add the milk slightly warm* Beat the mixture for a few 
minutes, put on buttered plates, hake in n quick over foi -0 
minutes. Serve with lemon ami sifted sugar or preserve*. 


FRUIT PUFFS. 

Mix 1 pint flour, 2 teaspoons baking powder, and V% tea¬ 
spoon salt, then stir in sweet milk (ill a thick hatter is 
formed. Put a tablespoon fid of the hatter into buttered 
teacups until half Hie batter is used, place on it any kind 
of canned fruit, preserve, or stewed apple, without the 
juice: put a spoonful of batter on the fruit in each cup, 
and si earn 20 mimiles. Fiat with sugar and cream, or 
make a sauce of the fruit juice. 


GELATINE PUDDING. 

Pour 1 cup cold water over a packet of gelatine, and add 
IVo C1] ps sugar. When soft add 1 cup boiling water, the 
juice of a lemon, and the whiles of d well-beaten eggs. Beat 
all well together until very light, put in a glass dish and 
pour over it a custard made of 1 pint of milk, the yolks of 
4 eggs, the grated rind of 1 lemon* To be eaten cold. 


A 1 > Bottle of Burnet's Ginger Wine makes several gallons 


















DR. WAUGH'S UNEQUALLED BAKING POWDER mates all the" difference" 
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BREAKFAST FRITTERS 

Cut some slices of bread Vu inch thick, cut ihe crust off 
and soak them in milk; dip them in beaten egg, and fry a 
golden brown in butter. Sprinkle with sugar and serve hoi. 


ANZAC PUDDING, 

Soak some lemon-rind in pint milk Vs boar; boil, and 
pour it over % lb. finely-si fled bread -crumbs, 3 oz. sugar, 
and 3 os. butler; work well, then add 3 beaten eggs. 
Butter a mould; put iu a little of the mixture; then a layer 
of apricot or other jam, and so on lo the Lop. Cover with 
buttered paper and steam 1 hour. Serve with a sauce made 
of 1 tablespoon jam (the some aa in pudding), 1 teaspoon 
sugar, and 4 tablespoons water, boiled for 10 minutes. 


GEORGE PUDDING. 

Simmer 4 oz, rice in milk till tender, but not broken; 
drain it; tlicn put into a stewpan 12 middle-sized apples 
cut in 4 |narlers, I dessertspoon grated lemon-peel, and 4 (>"■■ 
sugar, and stew gently to pulp; stir Ibis into the rice, with 
2 ok. candied citron shred thin, and the well-beaten yolks of 
5 eggs. Bolter a mould; then whisk the whites of lbe eggs 
to a froth, and mix with the rest, pouring it immediately 
into the mould, and pulling it in the oven. Bake 3 /i hour; 
turn it cut, aud serve with a good custard poured round. 


GINGER PUDDING (I). 

Take 1 teacup floor, 1 eup bread-crumbs, 1 teaspoon 
ginger, % lb. linely-chopped suet, 1 ioaspoon carbonate 
soda, Y> cup sugar. Mix with a little milk. Boil 3 hours. 


GINGER PUDDING <2>. 

Take 2 cups flour, 2 tablespoons sugar, 1 dessertspoonful 
ginger, a piece of bull or the size of a large walnut, rubbed 
into lhe flour T 2 tablespoons treacle, I teaspoon oarbomUe 
soda, dissolved in a little milk; mix to Ihe consistency of 
batter; pour into a buttered mould, and steam 3 hours. 
Sene wdh sweet sauce or boiled custard. 


LAMB’S UNOLEUM CREAM Polishes to Perfection 


















WADE'S CORN FLOUR has 25 years reputation as the Best 
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GINGEEBBEAD PUDDING. 

Take 1 !lj. flour, h '2 lb. treacle, V4 lb. dripping, 1 table- 
spoonful moist sugar, 1 teaspoon soda, Vs <y/ - ginger { 1 V 2 
tablespoons) ; mix tliese into a baiter with raflier more than 
Y% pint of milk; put into basin too large for it, to allow 
for rising; tie the scalded doth loosely over it; steam or 
boil 2 hours. The water must uoL cover the basin. Serve 
with sauce. 


GLENMOBE PIE, 

Peel and cut up six large apples, stew with a little 
water, sugar, cinnamon, and 2 cloves till quite tender, add 
the yolks of 2 eggs, n small piece of butter, a tittle nutmeg, 
and grated lemon-rind, and the juice of y% lemon; beat ali 
wdl together and pour into a pie-dish; cover with bnUei 
made of a small piece of butter, 1 egg, % cup milk, and 
Hour to thicken, with a small teaspoon baking powder, 
pour over the apples, liako a light brown. 


GOLDEN PUDDING (1). 

Mix V 4 lb, bread-crumbs with V4 lb, finely-minced suet, 
14 lb. marmalade, 14 lb. sugar; beat 4 eggs lo a froth, and 
moisten the pudding with them; put into a buffered mould, 
tie down with a floured cloth, and boil 2 hours. 


GOLDEN PUDDING <2>* 

Rather more than half fill a pint mould with fine bread¬ 
crumbs, turn them into a basin, and butter the mould. Mix 
with the crumbs 2 oz. suet and 2 os. sugar, Lay the dry 
ingredients in the mould alternately with thin layers of 
marmalade or any other yellow jam. Beat up 2 eggs, and 
add to Vi pint of milk. Pour over the mould and let stand 
y z hour* Steam I Vi hour. 


HALF-PAY PUDDING. 

Take 4 az. each of suet, flour, currants, raisins, and 
bread-crumbs, 2 tablespoons treacle, V4 P™t milk* Mi* 
well* and boil a mould 4 hours. Serve with sauce. 


YOLKOVA should be in every Pantry, 6d. per bottle 

















Use only WADE’S CORN FLOUR. 
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HELMONICA PUDDING. 

Ta.ke 1 quart milk, 3 tablespoons corn flour dissolved in 
n little milk, yolks of 5 well-beaten eggs, (> tablespoons 
sugar- Boil 3 or 4 minutes, turn out into a dish for Va 
hour. Beal up tlic whites of the eggs with a sumII tcucup- 
l ut of sugar, flavour with vanilla. Put on the pudding and 
bake a nice light brown. 


HONEYCOMB PUDDING. 

One quart milk, f> eggs, 2 oz, gelatine, 1 cup sugar. Put 
milk p gelatine and sugar into a saucepan, dissolve slowly 
over the fire, stir cave I'Lilly, then mix in the beaten yolks, 
watch well and let it come just to the boil; take off the fire 
at once, and mix in the frothed whites till all is thoroughly 
blended. Flavour lo taste, pour into moulds to set. Soak 
the gelatine in the mi:k for I hour before making. 


HOFETOUN PUDDING. 

Take G oz. flour, 6 oz. butter, 3 eggs,’ 1 teaspoon car¬ 
bonate soda, 3 tablespoons sugar, G tablespoons raspberry 
jam. Mix the sugar and butter well together, add the eggs 
and jam well-beaten, and lastly the (lour. Steam 3 hours. 


HYDROPATHIC PUDDING* 

Take some thin slices of bread, cut off the crust, dip in 
cold water, and line with them a well welted dish. Fill it 
with stewed fruit of any kind, sweetened. Cover the top 
with bread, put a weight on it and leave all night. Turn 
out next day, and serve with custard. 


INDIAN PRITTERS. 

Three tablespoons flour, the yolks of 4 eggs and the 
whiles of 2. Put the flour into a basin, and pour over it 
carefully, stirring all the lime, enough boiling water to make 
it a stiff paste. liCt it cool, break in the eggs separately, 


YOLKOVA in Rice Puddings is fine 
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Use DR. WAUGH'S BAK1KG POWDER—Ttit Secret o! SnccessTal Cooking 
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and beat all well together, Have some boiling fat ready, 
drop in a dessertspoonful of batter at a time and fry a Ii^] 11 
brown. They rise lilto balls and only take from 5 to 8 
minutoE. Serve heaped on & dish with jam here and there. 
This is a very easy and quick dish to make if required in a 
hurry* 


KIRKCUDBRIGHT PUDDING, 

(.MYSTERIOUS PUDDING.) 

Take 2 eggs, the same weight each of sugar, butter, and 
flour, a tablespoonful of the juice of marmalade* Cream 
the butter, add the sugar, then the flour, beat the eggs a 
little and put (hem in last. Steam in a greased tin for 2 
hours. Golden syrup may be substituted for nmmatadc, 
and a teaspoon fid baking fiowder may be added, mi^ed with 
the dour* 


LEMON PUDDING* 

Two eggs, 1 eup of sugar, juice and rind of 1 lemon, 2 
tablespoonfuls of arrowroot, a piece of butter tine size of a 
walnut lie at yolks of eggs with half the sugar, add the 
lemon, and sift in the arrowroot. Stir in a pint of boiling 
water, use an enamelled basin for the purpose, as if it does 
not- thicken you can place on stove, stirring all the time 
until cooked, then pour into a buttered pie-dish* Beat up 
the whites of eggs to stiff froth, adding other half of sugar, 
pile on top of pudding, then put in cool place in the oven 
to brown. 


LEMON BREAD PUDDING, 

Mis oz, breed-cj'imibfi, 4 oz. powdered sugar, 1 fable- 
spoon grated lemon-peel, 4 oz r butter. Simmer for 1ft 
minutes over the lire. Pour out till cold; then stir in 2 
tablespoons lemon-juice, the yolks of 4 eggs well beaten, 
and the whites of 2, Line the edge of a dish with puff- 
paste, pour in the mistnre, and bake i% hour* Serve with 
cream and sugar sifted over. 


Lewis & Whitty’s SALINE. For the CHILDREN 





















(hlj half aa much Is required of DR. WAUGH'S UKE§UALIED BAKING POWDER 
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BAKED LEMON PUDDING, 

Cut 30 oz, bread in squares, 2 pints of milk, 2 oz. 
butter, 1 lemon. *4 lb, pounded sugar and 7 eggs. Bring 
the milk to boiling point, stir in the butter, and pour these 
hot over the bread-crumb#. Add the sugar and finely- 
tninced lemon-peel, beat the eggs, stir these in, and bake % 
hour. _ _ 

BOILED LEMON PUDDING, 

Take 14 lb each of flour, suet, sugar, bread-crumbs and 
sultanas, li /i cup of milk, l A leaspoonful carbonate soda, 1 
egg, 2 lemons. Chop the suet, pick the raisins, mix all the 
dry ingredients, grate the rinds, and squeeze in the juice of 
the lemons. Beat up the egg and milk, and stir them in. 
Grease a tin, pour in the mixture, cover with a paper and 
steam for 1*4 hours, __ 

LEMON PIE. 

One cup bread-crumbs, 1 cup sugar, 1 cup water, the 
yolks of 3 eggs, 1 oz. butter, the juice and grated rinds of 
2 lemons. Mix all together and hake in a pie-dish lined 
with pastry. Beat up the whites of the eggs with 4 table¬ 
spoon fu Is of sugar and any flavouring you like, till quite 
stiff. Place on top of the lire after it is cooked, then put. 
into the oven again for a few minutes. 


LEMON TAET. 

_ One lemon, 1 apple. 1 egg, 1 cup of sugar. Feel and, 
core apple, then chop it and the whole lemon up line, beat 
the egg, then add ail ingredients together, and heat well, 
Line your tart tin with nice pastry; put in the mixture, 
hake in a moderate oven, cover with paper if getting too 
brown, (A slow oven is better than too hot.) 


LEMON TARTS. 

The juice and grated rind of 1 large lemon, l 1 /^ cups of 
water, 2 cups of sugar, the yolks of 3 eggs, I heaped table¬ 
spoon cornflour and butter the size of an egg. Boil the 


The Name of LEWIS k WliITTY is a Guarantee of Quality 
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WADE'S CORN FLOUR is Purest and Ssst 
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water* stir in the cornflour (first mixed smooth in a little cold 
milk) butter and sugar. When cold add I ho yolks of eggs 
and lemon. Bake with only an nnderei ust; heat I lie whites 
of the eggs with 2 tablespoons of vaster sugar; and when 
the tails are nearly done spread it over the top* and return 
to the oven UN set. 


LITTLE BAKED PUDDINGS. 

Take (he weight of 4 eggs each in flour and sugar, and 
of 3 in blitter* beat the hut (or to a cream* add to it ihe 
eggs well beaten, and gradually dredge in the flour and 
pounded sugar, well butter some small mips* half till I hem 
with the mixture and bake LSIl grown, Serve with cusEard 
or sweet sauce. 


MARLBOROUGH PUDDING. 

Four eggs, -J oz, butter* 4 oz, sugar ; mix all together, 
line a pie-dish with poiT-paste* put in a favor of jam and 
pour in the baiter. Bake \ f % hour in a moderate oven. 


MARMALADE PUDDING U>. 

Miv well Va lb. each of bread-crumbs, sugar, and suet* 3 
vz r marmalade, a pi rich of salt, add 4 well-beaten eggs. 
Boil 3 hours in scalded doth or buttered mould. Serve with 
sauce. 


MARMALADE PUDDING (2). 

Take % lb. bread-crumbs. Vk 3b. marmalade* Vi lb* suet* 
1 tablespoon ful sugar, 1 teaspoon£ul carbonate soda, a 
liilki sour milk. Grate tins bread* put it in a hash], add all 
the other ingredients, moisten wills the milk. Boil or steam 
in a grease 1 1 basin for 2 hours. Serve with sauce. 


MELBOURNE PUDDING, 

Take V-t lb, suet, 4 tablespoons raspberry jam, l tea¬ 
spoon baking powder, % ib. flour* 1 gill milk, 1 teaspoon 
carbonate soda. Chop the sue! fine; mix it with ihe flour, 
powder, and jam: dissolve Ihe sda in the milk. Mix very 
quickly and boil in a buttered mould 4 hours. 


YOLKOVA—A few drops go a long? way 























WADE'S CORN FLOUR has no equal 
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MOCK CREAM PUDDING. 

Heat 1 quart of milk. Mix 3 tablespoonfuls eomfioxir 
with % cup sugar and wet with a 1:11le cold milk, SEir into 
the boiling milk and let it Cook slowly 15 minutes., Flavour 
willi vanilla. Boat the whites of 4 eggs tilt si iff and dry, 
and stir them lightly into the hot mixture, Remove at 
once from tho file and turn into a buttered mould, and set 
away to eool and harden. Make a soft custard with the 
yoJUs of the eggs, 3 large tablespoons sugar, a little suit, 
and 3 cups milk* Cook it until it thickens (if cooked Loo 
long it will curdle and be spoilt), flavour with Vz teaspoon 
almond or Jenson essence, and let it cool. Turn the cream 
into a shallow dish and pour the custard round it." 


OLNEY OR URNY PUDDING. 

Two eggs, 4 oz. butter, J oz. flour, 2 oz. Sugar, (4 tea¬ 
spoon curb, soda, essence to taste, 2 large spoonfuls jam or 
jelly. Beat I he butter to a cream, add sugar, mix with t he 
flour, add the eggs well beaten, dissolve Ihc soda in a tea¬ 
spoon of cold wafer, mix well the jam or jelly and 
essence, then add the soda. Steam in a. buttered mould 2 
hours, Serve with sweet sauce or cream. Raspberry jnrn 
is the best; marmalade or golden syrup may he used. 


SWEET OMELETTE (I), 

Beat the yolks of (5 eggs with 1 tablespoon cream, 2 oz. 
sugar, and 2 spoons dear apricot or draw berry jam. Beal 
the whites to a stiff froth, and mis well before you put into 
the pan. Fry in but for about 8 m 3 mites, slide into a dish, 
sift sugar over, and serve immediately. 


SWEET OMELETTE W. 

The whites of 2 eggs, the yolk of 1, 1 teaspoon sugar, 
Vb oz + Ini tier, a little join, and a few drops of Lemon*juice. 
Beat the whites to n stiff froth; mix the yolk, sugar and 
lemon-juice, and add the whites In I hem. Melt the butter 
in a pan and pour in the omeleiU* Hold over the fir* 


YOLKOVA improves tlie appearance o! your Cakes, etc. 




















a vo tines 

C ^ ill ituikr nbimi i*■ lo J- Slivciurir^) 

INGREDIENTS.-—6 cz> "CHAMPION" flcur, 4 oz. very 
firni butter* Salt, pepper and cayenne pepper to 
suit trstc, Ccld wa tor* About 2 oz» dry very 
tasty cheese* Savcury filling* 

METHOD,— Sift ficur F.nrf put about 2 tablespoons of 
this flour co to paste-bcarcf t Cut the butter roughly 

into the rest of the fltur in basin. Add seasoning, 

R nd to a -oft but net a sticky dough with cold water. 
Rcll out thinly. Fold in three. Roll out. Do this three 
tirnes. using up all the flcur on the beard. Rolf cut 
thinly sprinkle cn finely grated cheese and j teaipoon 
cream of tartar. Roll up like a roly pcly, then roll out 
very thinly. Cut into rcund$. Place or cold Bays* 

Bake in fairly quick even till Golden brewn and firm. 
Time, abrut 10 to 15 minutes. Time depends on thick¬ 
ness i f pastry. {Alternatively you can make them 

thick like these illustrated ebeve but thin cues are 
easier to eat. theugh not io dr ccratlvc.) Do not roll 
scraps cut: just place these cn enether ccld tray and 
bake the s^me as round nieces. These scraps will puff 
up and give you interesting shapes for decoration pur, 
poses. S3rvc with savoury filling <s given over leaf. 





SAVOURY FILLING 

INGREDIENTS.—1 cup grated tasty cheese. 3 lable- 
spccns milk* About 2 taMfSDn:ns finely chopped 
preserved ginger. nuts, celery or gherkin, Salt, 
pepper and cayenne pepper, 

METHOD*—Scak milk and cheese together for half an 
hour cr longer. Then heat together till very soft and 
creamy, Add a little mere milk if required softer* Add 
seasoning to suit taste end ginger cr any ether In¬ 
gredients. Spread savoury biscuits with this mixture. 
Have mixture thin encugh to spread easily* Decorate 
by standing up pieces of ccoked pastry scraps on top 
of savoury mixture and sprinkle seme crushed scraps 
on top cf all. NOTE-- Uso any cf your own favourite 
savoury mixtures instead cf above mixture if desired. 

m m A 

0 



INGREDIENTS,—£ cup castor sugar. X cup butter, 2 
teaspoon vanilla essence. Finely grated rind cf A 
an orange. Finely grated rind of £ a lemon, 1 
ty y. 1 ttaspeen lemon juice. 1 cup “CHAM¬ 
PION" fleur* Abcut 12 cherries and 2 to 3 c£. 
ruts chopped. 

METHOD.—Qcf;t butler and su<j£r till creamy. Add egg 
yelk, essence and rinds, and beat again* Acid 
fleur gradually and then lemon juice* Beat til! light. 
Cover and stand till firm, Rolf into balls. Roll each 
bail well in beaten egg while and then in chopped 
nuts. Put A a cherry on tep* Put on to a greased tray, 
Bake in moderate even (325 °) r Rcgulo 3 Or 4* Time, 
£0 to 30 minutest Store in airtight tins* 





Introduce DR. WAUGH'S UNEQUALLED BASING POWDER Into you? cooUl 
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without stirring til! it begins to stiffen. Brown in front of 
the fire. The jam must Lie healed and laid on one half of 
the omelette (when dished), with the other half doubled 
over it. 


ORANGE OR LEMON SHAPE. 

Three eggs, y 2 oz. of gelatine, 2 os. sugar, cup of hot 
water, rind of a lemon grated, juice of 2 manges or Li 
lemons. Soak gelatine in hot water, whip whites, of eggs 
to a stiff froth, gradually pour on gelatine and water, 
healing all tlie time, bout yolks and add flavouring sugar. 
Pour into a wet mould till set. 


GRANGE PIE, 

The pulp and juice of 2 oranges, a little of the grated 
peel, 3 eggs, ] enp sugar, 1 eup milk. Boat the yolks with 
tlie sugar, add 1 tablespoon butter, l Inc a the juice, and lastly 
the milk. Bake m a dish. When I he pic is done, *et to 
cool, then spread over it the whites, ss(iflTy frothed and 
sweetened. Place in the oven again till lightly browned. 


ORANGE PUDDING 

Peel and slice 5 large oranges, lfty ill a in in a pic-dish 
and cover with a cup of sugar. Beat lhe yolks of 3 eggs in 
1 tablespoon sugar and 2 tablespoons cornflour, boil in 1 
pint milk, ami pour over the oranges. Beat the whites with 
white sugar to a Mill froth and spread it on the cornflour. 
Bake in a quick oven about 4 minutes. Serve cold. 


OMNIBUS PUDDING 

Take 6 oz. each of flour, suet and raisins, 4 o%. golden 
syrup, y 2 pint milk: mix well. Boil in floured cloth 3 l /a 
hours. Serve wi III sauce. 


ONE EGG PUDDING 

Take V% lb. floor, % 3b. currants, } \ lb. suet, V4 lb, sugar, 
1 sgpS a Idtlc milk, Y> teaspoon curb. soda. Mix dry in¬ 
gredients, add egg, melt soda in milk, and mix lightly. 
Steam 4 hours ia buttered mould. 


ROY^L RCD SALMON is the very best 



























[)K. WAUGH'S is the Best Baking Powder in the World* 
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PADDINGTON PUDDING. 

Take 2 eggs, 4 oz r bread-enfmbs, 4 oz. butter, 2 oz. 
sugary 2 tablespoons jam, 1 teaspoon earb. soda, 1 table¬ 
spoon floor, Beat the butter and sugar to a cream, beat the 
eggs ? mix with the butter and sugar, stir in the bread¬ 
crumbs and jam, then the flour (which should be mixed 
with the soda). Boil in a floured or scalded cloth 1*4 hours. 


PARADISE PUDDING. 

Pare, core and mince 3 apples, mix with them 14 lb. 
bread-crumbs* 3 oz. sugar, 3 oz. currants, salt and nutmeg 
to taste, and the grated rind of 14 a lemon. Boat up 3 
eggs, add, and beat well. Put the pudding into a buttered 
basin, tie it down with a doth, and boil for 1*4 hours. 
Serve with sweet sauce. 


PEASE PUDDING. 

One pint of split peas, 1 oz. butter or dripping, 1 egg. 
Soak the peas in cold water overnight, then drain off the 
water and tie them rattier loosely in a doth, allowing them 
room to swell. Put them in a saucepan of cold water, boil 
for 2Va hours, or tilt they are soft. Then take off the 
doth, and mb the peas through a hair sieve. Add to the 
mixture I ho butler, egg and seasoning. Dip' a pudding 
cloth in boiling water; floor it, and lie the mixture tightly 
up-like a ball. Put the pudding in a pan of fast boiling 
Witter, and boil quickly lor un hour. Then take off cloth, 
and serve on a hot dish. 


PLAIN PUDDING, 

Two cups flour, 1 cup suet, 1 cup sugar, 1 cup milk. 
2 tablespoons raspberry jam, 1 teaspoon earb, soda. Mis 
dry ingredients, add jam, moisten with milk in which soda 
has been dissolved. Si cam .1 hours in buttered mould. 


BURNET’S SELF-RAISINfi FLOUR makes Scones light as air 





























WADE’S CORN FLOUR lias 25 years reparation as ttie Best 
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PLUM PUDDING WITHOUT EGGS (1). 

Take .1 cup each of suet, self-raising flour, bread-crumbs, 
raisins, and currants, 3 tablespoons sugar, 2 tablespoons 
treacle, 1 lubiespoon vinegar, a little ginger ant! nutmeg, 
and enough milk to mix stiff. Steam -i bom's in scalded 
cloth.. 


PLUM PUDDING WITHOUT EGGS (2), 

One cup each of flour, sugar, dried fruit, and boiling 
water; 1 tablespoon butter, I teaspoon curb, soda, a pinch 
of salt Mix soda thoroughly wit In flour, rub the butter 
through, add I he sugar and fruit, and mix well with the 
boiling wafer. Allow the mixture to stand overnight, then 
boil in a cloth for not toss Ilian 3 hours. The longer time 
allowed, the better the pudding* wilt be. 


HIGH PLUM PUDDING, 

One and a half lbs, flour, 3 teaspoonfula ‘baking powder, 
2 Vs tbs. suet, very finely chopped, 1 V> lbs. bread-crumbs, 
2Vs; lbs. raisins, 2 tbs* currants, 1% lbs. sultanas, 2 lbs, 
sugar, 7 oz, candied peel, 5 oz. almonds, V /2 teaspoon ful 5 
spice, 1 small teaspoonful salt, 2Vi dozen eggs, grated rind 
of lemon. Mix all thoroughly well in the order named. 
Will make 3 or 4 puddings* Boil at least S hours. 


PRINCESS MAY PUDDING. 

Put. 3 oz. each of macaroons, ratafias, and sponge cakes 
into .i bowl, pour over them about % pint of boiling cream* 
beat to a smooth pasts* Add the well wlusked yolks ojf fi 
eggs, stir in 3 dessertspoons castor sugar. Bake in a 
buttered mould iVn hours, end serve without any sauce. 


PUDDING WITHOUT EGGS- 

Two teacups flour) 1 cup bread-cm mbs, 1 cup minced 
suet, 1 cup marmalade or any other preserve. 1 cup milk, 1 
tablespoon sugar, 1 teaspoon carbonate soda, and a pinch 
of salt. Mix flour, bread-crumbs, suet* sugar, and salt first, 
then mix + J e milk, jam and soda, and add. Boil 2 y 3 or 3 
hours, in scalded doth nr buttered mould. 


YOLKOYA makes the Custard look appetizing 

























Us® only WADE’S CORN FLOUR. 
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C II RIB TMAS P UD DIN G. 



M.ix well and botl ti hours. I lalf qu&ntities used, steamed 


PUFF PUDDING, 


Tnl.„ f. *. /I- 



PUMPKIIT PIE. 



; sh(,£ * P r tin * an4.fijpmd dually over it the pumpkin rnk- 
tcEiT ]a_ v over (his the other piece of paste, press (he edges 
together ail round, Mark I lie paste in lines with a knife 
on the surface to show where to cut when baked, Bake 20 
to.30 minutes. Just before Ihe pashy is done brush it over 
™ j ’hvliite of an egg, sin. over pounded sugar, and put 


QUEEN PUDDING* 


take S ok + bread or cake crumbs, 1 oz. butter (melted), 
4 oy, moist sugar. 2 oz f loaf sugar, t pint milk, 2 eggs, and 
a.,|]tue mil meg and grrdorl lemon-ri ml. Mi* the *r limbs, 
moist sugar, nutmeg, and grated lemon-rind with the melted 
butter. Beat (he yolks, add (fie milk, pour over the crumbs, 
ete., and bake m a slow oven, Wlien cooked, covot thickly 
wilh apples or rhubarb jam and the whiles of the eg£s 
1 1 eaten to a stilt froth with (.tie loaf sugar. Brown slightly 
in a cool oven, Serve cold. b " 


YOLKOVA gives the Cakes a finishing touch. 



























Ho more cooking Mures with DR. LAUGH’S UNEQUALLED BAKING POWDER 
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QUICK PUDDING. 

Take 1 egg, 2 tablespoons sugar, 3 tablespoons flour, 1 
teaspoon bating powder, Y% cup milk. Mix and pour into 
a greased baking tin. Bake in a brisk oven. When turned 
out spread with jam and fold together. 


RAILWAY PUDDING. 

Take 1% teacups of flour, 1 cup sugar, 1 small teaspoon 
baking powder, 1 or £ eggs, 1 oz. butter, y% cup milk, Rub 
the butter into tine flour, add the sugar, eggs well beaten, 
and milk. Beat well and put in the baking powder. But 
into a hoi buttered tin and bake 20 minutes, Spread jam 
over one half and turn the other half over it. 


RASPBERRY PUDDING, 

Beat Yi 3b. butter ami V\ tb, sugar to a cream, add 2 caps 
ft our, 2 eggs, J /a tin raspberry jam, V% teaspoon carbonate 
soda. Mix all wilb a little milk, and steam 2 hours. 


RICE PANCAKES. 

Take 2 oz* cooked rice, 1 pint milk, 2 eggs, 4 oz. flour. 2 
oz. butter, some essence of lemon, 1 oz. sugar, Put the 
flour into a basin, drop in the eggs, mix well, add the milk 
gradually and the rice. Heat some butler in the frying- 
pan, drop in 1 tablespoon fill at a time. Fry a golden 
brown, drain on paper, pile on a dish and sprinkle with 
sugar. 

ROTHSAY PUDDING. 

Take a cupful each oT suet, bread-era mbs and Hour, with 
sugar to tasle, and n pinch of salt; mix, adding teaspoon 
carbonate soda; beat up an egg, mix with n small cupful of 
milk, and add to it a cup of preserved ginger, cut small, or 
a cup of raisins stoned, or the same quantity of currants, 
jam, or iminuidndc; uvix with the other ingredients., ami 
put in last a teaspoon ful of vinegar; boil in a buttered 
mould for 2 hours; servo with sweet sauce. 


Use Lewis & Whitty’s Products in the LF5CNDRY 
















DR, WAUGH’S BAKING POWDER Ms tod the tes! Tor over 60 years. 


cookery hook: of good amd third racCEirrs II!) 

SAUCER PUDDING, 

Two eggs, &nd the weight of 3 eggs eaeli in flour, butler, 
and sugar, a little essence, Beat the sugar and egg> 
together, llieo add the melted butler, and lastly sift in 'the 
ibnjr gradually* Put into 3 buttered saucers, and bake Y% 
hour, \\ hen done turn out, pur. jam between, Jay one cu 
top of another and serve hot, 


SOMERSET RICE. 

Pn( into well-boiled rice, a piece of butter the size of * 
Gin at 1 egg, Yj cup sugar, Vo a grated nutmeg, % cup 

currants. Keep the rice hot so that the currants will cook 
and swell* 


SPONGE PUDDING (!). 

One tablespoon butler, V 2 cup sugar, 2 eggs. Beat well 
together, then add 1 cup dour, I teaspoon baking powder, 
pud a lif Lie milk to make the mixture I he consistency of 
bailer* Put it in a welt-buttered basin; and steam 1 hour 
without once raising the lid. 


SPONGE PUDDING (2)* 

Mijc to a paste 1 lb. flour, % lb. sugar, 6 07 . butter, 1 
cup milk (or rather less), 1 egg, 1 teaspoon soda, 1 tea¬ 
spoon cream of tartar. Grease a pudding basin well, and 
line with part of the paste, then Nil with stewed fruit, and 
add a tittle flour to (he remainder of I lie paste to make it 
stii'f enough to roll out for a cover. Put it on, then cover 
with a [dale, tie a doth over and boil 2 hours. 


SOUTHPORT PUDDING. 

Take G oz. bread-crumb®, G oz. sugar, 1 teaspoon baking 
powder, 3 oz. suet, 1 oz. lemon- peel or raisins, G 07 . apples, 
a pinch of salt, a little nutmeg md 2 eggs. Mince the 
apples, suet, and peel very finely. Mix in the order named, 
and add u Jtitle milk if required. Steam 2 hour®. 


Lewis & Whitty’s BLUE. Bright, Beautiful and Best 
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SULTANA PUDDING. 


Btitter it pint mould, line it thickly with sultanas, fill it 
up with slices of fresh bread. Shred 1 o z. suet linely, and 
sprinkle over each slice, fill up the mould with n custard 
made of 2 eggs and Vs> pi'd milk, a little sugar, flavoured 
with a little van ilia or lemon essence, St cam or bod 114 
hours. Serve with sauce. 


SUMMER PUDDING. 

Soak Vs box of gelatine in 1 large cup water, take I pint 
milk, 1 enp sugar, 4 eggs. Beat the yolks and sugar, and 
stir into the milk while boiling; let this cook until nearly 
as thick ns mis larrl, thou add the gelatine when nearly cold, 
add the whites of eggs, whipped to a stiff froth, and flavour 
with vanilla; pour into a mould and turn out when cold. 
It k better made the opening before. 


ST. LEONARDS’ TARTLET. 

TTnlf till a pic-dish with nicely stewed apples. Cover 
with bread-crumbs, sugar, and desiccated cocoa nut, in the 
proportion of 1 cup of bread-crumbs to n Xi cup cocoa- 
nut, and Vi cup of sugar. Moisten wilh some of the apple 
juice and spread a very little bill ter on top. Bake to a 
golden colour in a moderate oven. 


TRIPLE. 

Six small spongecakes, 12 macaroons, 2 dozen ratafias, 
2 ox, sweet almonds, raspberry jam, (hit the sponge cakes 
in half and spread with jam, place ihem in a deep bowl with 
the macaroons and ratnffn*, pour over sufficient milk to 
soak them, then pour over them a rich custard flavoured lo 
taste. Lay over the top of Hie trifle whipped cream nr 
white of egg ornamented with the rdtnonds blanched and 
cut into strips, candied cherries also if liked. 


VOLKOVA is used by all professionals 























WADE’S CORN FLOUR has 


no equal 


cookery hook or t;ooi» .ws ■ third rkc'RII’TC I i i J 

THATCHED PUDDING. 

oz \ butl ^ tj 2 dessertspoons flour, the p«d of 1 
i " ^ P mt n)llk > 4 eggs, some preserve, a lew sweet 
su *? r to r ^. Melt ike butter, mix the flour 
smoothly With a little cold milk, and pour over it the 
remain cr of the milk boiling hot, add the sugar, melted 
bidtcr nnd grated iem on-peel, and inn all well. When cool 
filir in lie yolks of the .--s well beaten, and add the whites 
disked to a slid froth and stirred into the pudding the 
Iasi thing before putting into (he oven. Bake 20 minute 
U bon done turn out of the dish and spread some preserve 

1 Vm 


TREACLE PUDDIN Q, 

Take 1 cup flour, 2 tablespoons sugar, 1 teaspoon salt, 

1 toa&poon carbonate soda, 1 large teaspoon ground ginger, 

2 tablespoons butter or beef dripping, 2 tablespoons treacle, 
J cup of milk, Mix all the dry ingredients; rub iti the 
butter; Then add I lie treacle, and lastly the milk. Steam in 
a buttered mould 2 hours. To be eaten with custard or 
svv ™ ^ Llce - Tjie sa'ne receipt is very good made with fruit 
and a little peel, omitting the treacle and ginger* and add¬ 
ing a little more sugar. 


TREACLE SPONGE. 

lake 3 cups flour, !b. suet* 2 teaspoons baking 
powder, ] cup treacle, 1 teaspoon powdered ginger; mix 
well together, and if too stiff add a little milk. Ryil 3 
hours in buttered mould and serve with sweet sauce. 


MOLE TOM'S PUDDING. 

Take 3 /4 lb. flour, % lb. suet or dripping, 2 tablespoons 
brown sugar, 1 teaspoon ginger, 1 teaspoon carbonate soda, 
1 teaspoon mixed spice. % lb. treads. Melt the treacle in 
a little milk, mix stiffly. Boil from 2% to 3 hours in 
buttered mould* Serve with sweet sauce* 


YOLKOVA, it improves the Puddings. 


—mr- 

























DR. WAUGH'S BAKING POWDER is Unequalled. Prove it I 
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VANILLA CREAM PUFFS. 

Alii smoothly 2 ok. (lour with % pint milk * ml Vi P !n > 
cream, 2 or., butter beaten to a cream, l or., white siifiar, (' 
eapLiwd 1 teaspoonful vanilla essence. T,me some buttered 
moulds with puff paste, fill % full wlth the creaul ' aod 
bake Yu hour. _ 


VICTOR TARTS. 

Tate ti oz. Boar, 4 oz, butter, 3 oz. sugar, 4 o*u almond* 
the whiles of 2 egg*, 2 tablespoons apricot jam. 1 la J* J 
hoard! the butter and flour and 1 oa. sugar. Mix till t he 
mi st uro looks like bread-crumbs. Moisten ic with ft TCJ? 
litile cold water-i-about 2 tablespoons. Knead it IigbUj 
together, and roll it out about one-third inch thick. Hit 
from it Y2 small rounds, and line with them some small 
buttered patty-tins, Place n piece of bread in the renl'e 
of eaek T and bake them in a brisk oven 15 imnuLes. Take 
Out then the pieces of bread, place m an equal quantu m ol 
jam. Blanch Ihc almonds* and brown them to a pale brown 
in the oven, then chop them finely. Whip to a very slifl 
froth the whites of eggs, ami mix very li^hlly with them 
the remain der of the sugar. Mix in them lightly the jd 
monte, and place an equal quantity of this mixture ever the 
jam. Bake in a moderate oven 5 or 10 minutes- 

N,b.—A fter the whiles of eggs, sugar, And almonds are 
placed on lop the tarts musl be put in the oven at once. 


VICTORIA PUDDING. 

Take % lb. each of super, butter, and llqur, %\b. M 
S CO'S. Beat tbr- bid ter la a praam, add tlie supai. 
Hie yolks i hen Ike whites of the eppn well beaten, add the 
flour, then Ihe raisins. MU thoroughly, a»d boil 3 bour» 

in a buttered mould.__ 

WATER PUDDING. 

Take 2 cups flour, 1 cup sugar, 1 cup sullanas or 
currants, a tablespoonful of citron or temrnjMl 
Siu> a teaspoon .nixed spice, Vi leaspeou salt, dry. 


Try a packet of BURNET’S GREEN PEAS for Dinner 
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j'- *" ,r - dr 'PP'"£ nr bill r in :i I flr ^ break- 

c ' l|J ' j l ! lf hl[ the cup wiili bulling water. Take another 
rup Ci>Jfl wah-r ivjih 1 teaspoon carbonate scuta dissolved 

V[\ 1 . ! ,esc wjtl “ t!l P dry ingredienta. Lot |hcm eland 
u o might or longer* Roil in bulleied mould 4 hours. 


WEBSTER PUDDING, 

Put H lb. raisins, % lb. currants, 2 oz. chopped 

P? ' “/=‘ "P® ,lo ' lr i Md 2 cups sugar, into a basin. Then 
t.ikt i/a teaspoon carbonate soda dissolved in % cup cold 

£*’ w’Jer % d .f SC ' lsl ! oon °! , beel ' dl >PP*»S in 1 cap boil- 
7 al ’ ’ ?- ke ]M eaeh hai)cl ? pour together into 

a i’i' *•". tie IflosslJ in a Raided and 

llouiTetl cloth j and boil d kouix 


WRAENESS PUDDING, 


/ Tl,a weight of 2 eggs each in flour, 
j fenepoonfui' baking powder. 


butler, ami brown 

L„i, r II , L ,-, "“ft Jlix tile CifSTS aitd 

t i / 1 rit ’ r ^ on fldd fbo remaining ingredtenls. 

Vf m W ,’ fU "’ a,,,i W1 iH 2 bn.tcL basin 

11C<| up lightly fyf hg U rs. 


SWISS APPLE PUDDING. 

Prepare wane apples a* for a pic, and put a tavar of 
ifieni in a buttered dish. Cover with breadcrumbs, a lit lie 
sugar, and a fear small pieces of butter, liapeat this until 
I lie dish is full and bate till well browned. When finished, 
turn )1. out of l lie dish and sprinkle with while flngar. 


APPLE PUDDING. 

f (c \ v niwl sweelcit. Put into a dish with cm- 

ant mixture on !u]>, anil bate a very light brawn. 


BREAD PUDDING. 

Tate light while bread and cut it info lliin slices. Put 
into a pud ding shape a layer of nnv kind of preserve 
desired. I hen a layer of bread, and repeat until the mould 
IS nearly l ull. Pour over all a pint of warm milk in which 


BURNET’S LIMA BEANS make a Tasty Dish 



























HADE'S CORN FLO US i)&s 25 jars’ repatatioa ss tilt But 

a — -- .j. - - ■ ™ ™ 

22-t . oooKkby hook of tiOOD and trioi tw mra® 

four beaten eggs have been mixed; cover. ever with a pieue 
0 f linen, and place in a saucepan with n In lie boiling w»itci. 

Let it huil 20 in in tiles, mid Binwe with pudding sauee, 

date pudding. 

Foundation mixture for alt suet puddings :—2 ok. of 
suet (or nut suet), 2 tee cupfuls of Hour Vz f tenspooulnl 
of baking powder, a pinch of sail, Vs & lb - oi , . ia 1 L f 15 ' . . 

Chop the suet and add to the Hour. Add b&k.tnfe* 
powder imd salt Stone and chop the dates. Add to Hie 
mixture. Make a still paste with water or milk (n-care 
:i basin, and put mixture in. tlover with greased paper 
Pm in n saucepan of boiling water. Water must con e 
only half-way up the basin. Steam slowly for an houi -Uid 

a half. 

HOLM WOOD PUDDING. 

Soak 2 tablespoonsful of gelatine in a tittle cold watery 
stir into it 2 teacups of boiling milk, adding 5 lablespoous- 
ful Of sugar, and stir until the gelatine is dissolved. Have 
the yolks of 2 eggs well beaten and stir into the rmlk r etc., 
while hot, then add juice of lemons to taste, b train into 

wfl mould, ‘ 

MACARONI PUDDING, 

Break 3 oz. of macaroni into 1 in. lengths, pul these 
into a saucepan with plenty of boiling water, and boil 
uncovered for twenty minutes, Dram off iko water, and 
pour on a pint,of milk, add 2 oz. of butter, and sugar to 
Boil again till the macaroni is tender, but not PLdpy 
Let the mixture cool, weH beat 2 eggs, add a season mg of 
nutmeg, and *Gr Lbetn lfelrtly into the macaroni and milk. 

Pfitu’ into a greased pudding disk, and bake m a model ate 
oven till firm, and of a pale brown colour. 

ORANGE PUDDING. 

Take 2 oranges, 1 lemon, 3 oz. suet, be lb. Hour, Vs lb. 
treads. 1 teaspoon soda, and 2 tablespoons of brown sugar. 
Grate the rind of the oranges and lemon, and mix ibis with 
ihn sugar, suet, flour and soda, Heat the treacle, add the 
juice of ike lemons ami manges, mix well together, and 
boil for three hours in a well but toned mould, 

->•4 


Try a few drops of YOLKOVA ia your Custard 

























Use only WADE'S CORN FLOUR 
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QUEEN'S PUDDING* 

..* flo " r , 2 tablespoons angar, i 

3 pints milk, small quantify jnm. 

■ oparnto yolks from whites, and beat; with ti 

ZTd 7 X » "T- nw] a lit,!e of ™i» bhSoIMt, 

/over ’if, ■ Vt,k£ , ; b ™ e i h ® milk '" boil tog point, and poor 

loil r ,? S?"- n!I :,tto ill( ' SB,n(! !tau ami 

oil for 5 or 0 imputes, stirring well all (ho time. Poor 

evenly than spread 

„ mer a Tery thin layer of ism Whl-dL- 
wlufos of eggs to a stiff froth, and place on top, p/f t*o 

.o'? tilt f ”' “ or ,wo J ,,st ! ° *7 tho top, hut do 

ntH let it remain in the oven Ion* or it will he spoilt 


EOILED SAGO PUDDING, 

4 te^poons sago, 3 cup breadcrumbs, 1 enp an-ar T 

ar: k 'ias= , 4 £' ■ — > -? - 

-ss. k - 5m aa 


SAUCES. 


APPLE SAUCE. 

core^“'oti q i ? rt “'. S0B,e * PP T C5 ’ *' n ™ f ""y removing the 
ernes. J lace in a stewpnn, with sufficient, water just to 

tendlr 1 11? tot p -”. v *" t lh f’ sl . itkh '- When sufficient!, 

1 r, beat them into a pulp with a fork* Afkl a small 
qii-jnij y of su^ar, a lew ships of lemon-pt* 1, and a few 

duc'Cand po 4 ““ e 18 Bate “ Wiil1 «** ««*% 

ASPARAGUS SAUCE. 

ffitliu 1 ' 3 ' ° r - me!t “ '''top of hut ter, and flavour with a 
h.tle lemon-juice and cayenne pepper. Serve in a tureen. 


YOLKO VA lor Paddings, Cakes, Costards, Blanc-maoge, 


etc. 




























dr. WAUGH’S BAKING-POWDER is Pure 
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BREAD SAUCE, 

FOR GAAISi OR BOAST FOWT-FL 

Boil a good-sized onion willi some whole pepper till the 
onion is very soft. Beat it finite to a pn.p, liming M i 
out the pepper. Throw boiling nnlk on about 2 cups of 
crumbled bread, add a piece of butter the size <>i a walnut, 
.nd the onion, beat up with salt and ««£«""« to ^ 
Warm again before serving. Some people llke ® m,le 
nutmeg or lemon flavouring. 


brown sauce. 

Take v. pint milk. 2 tablespoons sugar, 2 tablespoons 
treacle, l tablespoon butter, 1 tablespoon flour. Make hke 
bu Her sauce* __ 

BUTTER SAUCE. 

MU 1 oa. Hour in 4 tablespoons cold water. Slit it inin 
i,4 pint fast boiling water, add a pinch of salt, boil up, llu - T1 
break in 1 ok, best butter, and when it is melted (he sauce 

will be ready. 


CAPER SAUCE. 

Take 1 ok. flour, 1 oz. butler, l <2 pint milk, % pint water, 
1 tablespoon capers, 1 teaspoon enper lipoid, pepper and 
ftttlt Tut the butter and flour into a pan, rub tkem 
together over gentle beat; then add milk ami water, a little 
it a lime, slirmijc carefully. Stir the sauce one way til 
il boil* and thickens. Allow the sauce to boil - or a 
minutes. Add the capers (chopped), the liquid, pepper, 
and salt. Serve the sauce a I once, as it must neither boi 
nnr stand after the copers and liquid are added or it will 
curdle. If relied, 1 tablespoon cream may be stirred into 
the sauce just before serving. 


CHERRY SAUCE. 

Take 1 3b. sound ripe cherries, wash and stone them, 
Blanch the kernels and put them in a saucepan with just 
enough water to cover them, and let them simmer gently 


Lewis & Wliitly’s STARCH adds Lustre to Linen 

























OR- WAUGH’S deserves the name of Baking Powder 
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Uiiii! I.Iie flavour is thoroughly extracted. Put the cherries 
into a saucepan With a pint of water. -1 doves a slice „f 
blea.l ((lasted, and a little sugar. Let alt stew gently until 

atev/'“Ld IW® V the " r>l ' CSB ,,l€ wKole through a 

an. serve EmT , ” "j£ k ‘ wne I 5 - boil ”P ™<* more, 

Tltn «i % hoar; sufficient for 1 pint sauce. 


FOAMY SAUCE. 

1/1 C,J 1 * butter to a light cream; add 1 cup granu- 
la d sugar, and stir till very white. Just before serving 
pour on 1 cup boiling water, and stir it rapid Iv for 2 


JAM SAUCE. 

One dessertspoon fill cornflour, I cup cold water, 1 table 
spoonrul sugar, 1 tablespoonful jam or marmalade. Mix 
the eoriillour and sugar, then stir in the water; stir till it 
hmls, then add the jam. Allow this to boil, and then 
fitiam round the pudding. 


LEMON SAUOE tt). 

One small teaspoon arrowroot, 1 tablespoon augiu-, 1 
teacup cold wafer, the juice of 1 lemon, a Pew drops 0 f 
earn is no. Put the sugar and arrowroot in a pan, and mix 
together. Add cold water and lemon-juice, ond stir until 

it boils. Add the carmine; then pour over and round the 
pudding. 


LEMON SAUCE (3), 

Mix y 2 cup of sugar and 1 tablespoon cornflour or 
arrowroot with a little cold water* Stir in carefully J cup 
boiling water and cook 10 minutes, stirring often. Add 
more boiling water if loo thick. Stir in the grated rind 
and the juice of 1 lemon, and 1 tablespoon butter, remove 
to the back til the stove, and stir in quickly (he well-beaten 
yolk af 1 egg* Beat the white very stiff, and put it in 
light ly, leaving parts of it in little lumps, which givt* » 
vary pretty effect. 


GOLDriPHDCK SOUP. Hard Soap, No Waste 




















WADE’S CORN FLOUR is Purest and Best 
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MAYONNAISE SATJOR 

Put the raw yolks of 2 fresh eggs into a deep basin tin d 
ht'ai them I or 2 minuter Add 1 large galtspoon mustard, 
and work I his well into the eggs, ,1Ett add 1 t:ib c- 

apoon white vinegar, ami mix thoroughly. Then, gradually, 

1 mp ereain, then salt and pepper to taste, and the satire 
is ready for use. For chicken mayonnaise garnish with 
hard-boiled eggs and cress or lettuce. 


MELTED BUTTER SAUCE 

Pul a Lable"noon of flour into a smell saucepan, mix 
carefully with a little water or half milk and water, until 
you have a cupful; cut into it some small pieces of butter, 
about 2 05 !., stir rapidly round (always turning it the one 
way or the blitter will oil}, till well mixed, keep shaking 
and stirring round till it boils; it is Ihen ready for erring, 
For Itsli u liLLk salt and popper should be added. 


MUSHROOM SAUCE. 

Pick out the stems, skin them, and also the mushrooms; 
cut all up small and wash them, put them into a saucepan 
and cover with water, let them stew gently until soft ? when 
they will yield a line, rich gravy; then stir in a lump of 
butter kneaded into a little flour to thicken it, and season 
with pepper and salt 


MINT SAUCE 

put ; labhvspoon very finely■--minced mint into sauce 
tureen, add 1 tablespoon boiling writer, 1 ijibUjsponn sugni 
ami 2 tiihlespbons vinegar. Mix well Allow lo stand 3b 
minutes, stir well and serve with roast lasub. 


EGO SAUCE. 

2 hard-boiled eggs {whiles only), % pint milk, \ 
<t/,. butter, V'ii DK. Ilnur, sail (o taste. Melt butler and 
sjir in flour; when smooth add milk and stir while boiling, 
simmer fi minutes, arid whites of eggs, cut roughly 
into rat her m rial I pieces, suit io taste, add pin eh. of 
cayenne pepper and serve either in sauce boat or poured 
over the fowl or fish it accompanies. If poured over. 
Ihe yolks may he lightly grated o n top. __ 

YOLKOVA 8d* per bottle—Ail Grocers stock it. 





















WADE’S CORN FLOUR has no equal 
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omoN sauce. 

Vflttl a few onions, and boil m plenty of water till 
per faddy euft, strain, chop veiy tine, season with pepper 
and sail, and stir into melted butter according to recipe 
in preceding page- 


OEAKGE SAUCE. 

Make a pint of cornflour with water, sweeten to taste, 
then add the juice of 3 and the rind of 1 orange; lei it 
Mine to the boil, and strain. 


OYSTER SAUCE. 

Simmer the oysters in their own liquor till they are 
pliunp, strain off the liquor through a sieve, wash the 
oysters clean and beard them; put them into a saucepan and 
pour the liquor over them, being careful not to put iu any of 
the sediment; add a % of a lemon, a blade of mace, a 
spoonful of anchovy mixture, and a bit of horseradish; 
boil up gently, remove the horseradish, mace and lemon, 
squeezing the juice of the latter into the sauce; arid some 
thick, melted butter (according to recipe); toss all together 
and boil up. 


PARSLEY SAUCE (1), 

Pick and wash a handful of parsley, tie up and throw 
into boil mg water for a minute or two, cut away the stalks 
and chop very fine, stir into the melted butter as un page 

no. 


PARSLEY SAUCE <2L 

Boil 1 pint water, throw into it 1 tablespoon fine minted 
parsley, and Vb teaspoon suit; then add 2 oz, flour mixed 
smooth in 1 gill cold water. Stir over the die uutiL it 
thickens, break into it 1 or 2 oz, blitter, and as soon as it if 
me Hod serve the sauce. This may also he made with halt 
milk. 


YOLKOVA improves all Milk Puddings, etc. 
























WADE'S CORN FLOUR Ms 26 years’ reputation is the Best 
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[si cold water to pranarve the colour, and boil thorn in the 
syrup till transparent, but be careful not to break them. 
Put the pieces into jura, pour the syrup over, am! cuvei at 

once. 


TO BOTTLE FRUIT. 

Allow % pint of water to every pound of fruit, % lb. 
sugar to every pint of water. Make a syrup oi the sugar 
and water, and lot it boil for 5 or 10 minute* iLeii put 
the fruit in and simmer gently until quite soil. nave 
roadv the jars (which must he airtight), stand on a damp 
doth, put in a little syrup, then fill up the jar with fruit, 
cover with the syrup, and pas* a knife round the rnbido to 
allow air bubbles to escape. Close down, and keep m a 
cool place until wanted. Peaches, pears, and quinces should 
be peeled, and the cores boiled iu a piece of net in the syrup. 


CHEERY BUTTER. 

Boil the cherries till soft, then rub through a colander 
To each pint of pulp add a pint of sugar. Boil slowly and 
carefully till thick, stirring often. Can or keep in closely- 
covered jars. Other fruits may be cooked in Ike same way. 


OOCOANUT JAM, 

Grate several cocoanuts, weigh an equal quantity of 
sugar; make a syrup of the sugar, add the cocoaiuit, and 

boil till it thickens. 


GRAPE JELLY. 

Wash the grapes and free them from the stems. Put 
them in the preserving pun, and mash them until all ere 
broken. Heat slowly and cook until I he juice is well dra wn 
nut; then place a square of cheese-cloth over a colander, 
and set the colander over a bowl, turn in the grapes, and 
let it drip withou^ any pressure. Measure the juiee and 


YOLKOVA should be in every Pantry, 6d. per bottle 
















Use only WADE’S CORN FLOUR 
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nliow an equal measure of sugar. If wild grapes arc used, 
allow a little more lban an equal portion of sugar. Boil the 
juiee 15 minutes; skim and strain again; then add the sugar, 
and boil until the surface looks wrinkled and the liquid 
jellies on the edge. Skim well ami turn into glasses. 


MARMALADE (1). 

This may be made altogether with Seville oranges, or 
kith half Seville and half sweet oranges, or with 3 lemons 
to T2 Seville oranges, or with half sweet oranges and half 
lemons, or with half citrons and half lemons, or with lemons 
alone. Slice the fruit very thinly, without peeling, only 
taking out the pips. To each 1 lb, of sliced fruit allow 3 
pints waler and 3 lbs. sugar. Soak the fruit in the water 
for 48 hours, then boil for 2 hours, or less if the peel bo 
tender; then add the sugar, and boil about an hour, or till 
the fruit looks bright and dear and the syrup jellies on a 
plate. If no lemons are used, add a teaspoon£ol of citric 
acid before dishing. 

MARMALADE (2), 

Sii Seville^ 6 lemons, 12 tbs. sugar, 5 quarts water. 
Peel the lemons thin and shred the rind very finely, and 
put aside in salt Aud water. Cut up the Sevitles fine just 
as they are, also the fruit of the lemons, after taking off 
alt the pith and removing all seeds; then add the 5 quarts 
of water. This is all done over-night. In the morning 
pour the water off the lemon rind, and add the r'rnd to the 
rest of the fruit, and boil all quickly for about an hom 
without sugar, then add sugar and boil quickly for 40 
minute* or an hour. It looks thin, but soon jellies. 


MELON JAM (1). 

Peel and cut your melon into small pieces, strew sugar 
over it and leave it all night. To every l lb. of fruit add 
% lb, augur, the rind and juice of a lemon to every 5 lbs. 
melon, also 2 oz. green ginger, peeled and sliced very thin. 
t Green ginger may be procured at the Chinamen's shops 
in Tower George-street, Sydney.) 


YOLKOVA in Rice Puddings is fine 


















Bfx WAUGH'S BAKING POWDER Is far belter and cheaper than Self-Raising Flour 
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MELON JAM (2), 

To 18 lbs, of fruit allow 12 lbs* sugar, a large cap of 
lemon-juice, the riaid of 3 lentous, 1 ox. brtased ginger. The 
lemon-rind and ginger to he tied in a muslin bag. Cut. the 
melon in square pieces, having removed ail seeds and rind, 
and leave it to stand all night, with a little sugar sprinkled 
over it* Jn the morning boil for 4 hours, or until quite 
transparent. 


CITRON MELON JAM* 

Take 21 Jbs* of citron melon, cut into dice, 21 lbs* of 
sugar, 3 jars [1 lb. each) of preserved ginger, juice of 8 
lemons. Stew the melon over-night with 8 lbs. of sugar. 
Place a half-crown at the bottom of the preserving pan with 
the juice of the lemons, then add a layer of the melon, then 
of sugar, until you have the whole quantity in the pan; 
then put tlie ginger cut in pieces on the top. Do not stir 
ai all. 'fake off the fire when quite transparent and of a 
clear golden colour* Time, about 5 hours. 


CRYSTALLISE# MELON JAM. 

Take % cup iinslaked time and mix it in 2 gallons of 
boiling water. Let it soak some hours, then pour off. Cut 
tip 14 ib*s r of melon in inch pieces, and let it. soak all night 
in the time water. In the morning pour off the lime water 
and put the melon on to bod, with 3 gallons of plain water 
and a cut-up lemons (oranges may be substituted); let it 
boil 2 hours, add 11 lbs, white sugar, anti boil 3 or 4 hours 
more. If it gets too thick add more boiling water. 


ROCK MELON JAM. 

Sii lbs. rock melon, fr lbs* oT the linn part of a sugar 
melon, 6 lbs. sugar* Cut up the fruit, sprinkle it with 
about 1 lb, sugar to draw out some of ibe juice before put¬ 
ting it on the fire. Boil for 3 hours, add the rest of the 
*ugjtr and boil 1 hour longer. 


Lewis & YVliitty’s BORAX SOAP far Delicate Fabrics 


■■■ 
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MELON AND PINEAPPLE JAM. 

Taker 4 lbs. of the firm part of a sugar melon, 2 lbs. 
pineapple, d ILk. sugar. Boil the fruit 3 hours with half the 
sugar, add the rest of the sugar and boil for 1 hour longer- 


MELON JELLY. 

Tate a long melon, peel it and take out the seeds. Cut 
iuio pieces and set the fruit on to boil with a little water at 
the bottom of the pan, also 6 lemons (peeled)* Boil 
until quite soft, put into a jelly-bag of cheese-cloth, let it 
drip all night. Next day measure the juice. To each cup 
of juice add a full cup of sugar; boil until it jellies. 


NECTAR. 

Two lbs, sugar, 3 pints boiling water, 2 oz. tartaric acid, 
1 dram essence of lemon, 1 dram spirits of wine. Put the 
sugar and boiling water into a basin; when dissolved and 
quite cold stir in thoroughly the lemon and spirits of wine; 
then bottle. A wineglassful to a tumbler of water. 


GRANGE JELLY. 

Slice G good oranges and 2 lemons, add 6 pints of water, 
and let them stand over-night. Then boil about 1 hour, 
until it becomes pulpy; take off and strain through a jolly- 
bag. Weigh the liquid, and to every lb. add 1 lb. sugar. 
Boil about 3 hour until it jellies. Skim well. 


PASSION FRUIT JAM. 

(HADCl WITH THE SKINS.) 

Out the fruit in two and cut out the inside; take one 
fourth of I he skins and boil them in water until quite 
lender. Scoop out the pulp from the shell* with a spoon 
and add it to the seeds and juice; add 1 lb. of sugar to l lb. 
of fruit and boil until of c. proper consistency. 


NfiBOB BOOT PftSTE Shines like the Sun 
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PINEAPPLE AND TOMATO JAM. 

Tafce G large pineapples, peel, and cut inlo small pieces 
itike Id lbs tomatoes, plunge into boiling water so that the 
skins eoaue off easily. Mix with the pineapple, and stew 
gently til! the hitter is soft. Then add % lb. sugar to each 
1 lb. of the mixture, and boil till it is dom. 


PLUM JELLY. 

Put rite plums, which may be either damsons, red, or 
beadi plums, into the preserving pan, with water to cover 
them. Heat slowly mid simmer until the plums will mash 
readily, then turn into a flannel jolly-bag and drip until the 
pulp is dry. Boil the juice rapidly 20 minutes, skimming 
often. Remove it from the tiro, measure, and return it to 
the pan; as soon us it bolls again, add as many bowls of 
sugar as you have of juice, and boil until it jellies, which 
will be 15 or 20 minutes. Pour into tumblers and stand 
aside 2 or 3 days, (lien cover with paper and put in a cool 
dry place. 


QUINCE JAM. 

Kub clean and pul in a pan as many quinces as it will 
hold, cover with wafer and boil until quite tender* Remove 
the cores and put them back in the water and boil them % 
an hour; strain through a colander and measure itj weigh 
the pulp, then put 1 lb. sugar to each 1 lb, pulp and ] lb. to 
cads quart of liquid. Boil all together until the colour 
pleases* 

QUINCE JELLY (1). 

To every 1 lb. of fruit add I pint of water. Let it boil 
till the fruit begins to break. Strain'through a cheese-cloth, 
measure (he juice, ami simmer for Vi hour. To every pint 
of juice allow 1 lb. sugftr. Boil it slowly till it jellies 


QUINCE JELLY (2). 

1 ake tin pavings and hard parts round the cores of Vi 
a peek of orange quinces, cover them with cold water and 
boil slowly several hours; add more water, if needed to keep 


YOLKOVA A few drops go a long; way 
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them covered. Turn into a flannel hag and let them drip 
ail night. In the morning boil the juice -0 minute- 1 ? and 
skitn well, then strain it. again through a. very fine flannel 
Measure the juice and add to it three-fourths a_s much 
granulated sugar; put it on to boil again and boil until it 
jollies on the edge, then skim again and turn into glasses. 


PRESERVED COMQT7AT9, 

Prick the fruit with a darner and boil gently in plenty 
of water till tender. Make a syrup of 1% lb. sugar and 
Vg pint water to each pound of Iruit. Boil it 20 minutes 
tlieu add fruit and boil 15 minutes more. 


mock ginger. 

Take 3 lbs. vegetable marrow, 3 lbs. loaf sugar, 1 oz, 
ground ginger, the rind and juice of 2 lemons. Peel the 
marrow, remove I he seeds, cut. it into pieces about .1 inch 
thick and 3 inches long. Cut the lemon-rind very fine, 
strain the juice, put all into a saucepan together, and boil 
without stirring until dear. 


CANDIED MELON. 

Take 10 lbs. of melon, 2 oz. washing soda, 9 lbs. white 
sugar, a handful of whole ginger, and some orange peel. 
Cut the melon into blocks about 3 inches square, then pnek 
each piece well with a fork. Dissolve the soda in some hoi 
water, then add it to as much eold water as will cover the 
quantity of melon you have. Let it remain in the soda 
water one night, in the morning take it out and put on to 
boil in fresh water, let it boil for about 1 hour, not more 
(this cleanses it of the soda). Then take it oil the fli'e and 
drain it in a clothes basket or anything that will mil the 
purpose. When it has drained put it into fresh clean cold 
wider and let it stand another night; the next morning drain 
it well and put part of rhe sugar you are going to use in the 
preserving pan, and just merely moisten it with water and 
put it OQ the fire. When well heated put in your melon. 


YOLKOVA improves tie appearance oi your Cafces, ets. 






















Yoa cannot cook well without DR. WAUGH’S BAKING POWDER 
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Stir it often, and only have a moderate fire; add ginger and 
peei, then add the ml- of the sugar by degrees, and boil till 
all the moisture has evaporated, then when it cools the 
wngar candies around the pieces of melon. Take time over 
this. 


PRESERVED ORAN&ES (1). 

Take any number of oranges, scrape them all over with 
a nutmeg grater. Then boil with water till I he oranges 
are tender; pour the water off ami cut the oranges in two, 
taking out the pips. Take equal weights of fruit and 
sugar and 1 pint of water to every orange. Boil 3 -or 4 
hours. 


PRESERVED ORAIf&ES (2), 

Twelve good-sized oranges, (1 lbs. sugar, 9 pints water. 
Grate o/T the surface of the orange rind, then ^ash the fruit 
end put it in fresh water to soak for 12 hours; wash in 
plenty of water before using. Cut them each up in 4 or 5 
tfice% removing the seeds. Add the water, and boil with¬ 
out stirring for 3 hours; add the sugar and boil for V/ z 
hours longer. Only stir till the sugar is dissolved. Care¬ 
fully remove all scum. 


PRESERVED CHTFA PEARS* 

Peel and core the pears, whole, and put into the hollow 
of each a slice of lemon-peel, cut very thin. To each pound 
of pears allow V 2 lh. white sugar and Vs pint water, some 
cinnamon in sticks, and a few clove*. Lay all in a deep 
dish, cover and stew very gently for (i hours. If you 
intend to keep the pears for long, take them very carefully 
from the syrup, which should be boiled and skimmed. 


PRESERVED PEARS AM PINEAPPLES, 

(for bottukg.) 

Two dozen small pears, 2 pineapples. Peel the pears, 
peel and slice the pineapples. Make a syrup of 4 Iba, sugar 
to fi pmte wiber, put in the fruit mid simmer till tender. 


BURNET’S 1 dp CUSTARD POWDERS are real nice 


























DR. WAUGH'S UNEQUALLED BAKING POWDER makes all the" difference" 
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PRESERVED QUINCES. 

Two down large quinces, 4 quarts water, 3 lbs. sugar. 
Take out the corns of the quinces, and stew (hem in Ike 
water till it becomes thick. Strain out the cores, and add 
the sugar to the liquid. Then add the fruit, peeled arid 
cut in pieces. Stew till tender, hot tie while hut, and cover 
immediately. 


PRESERVED SH ADD 0 CJ K. 

First cut the shaddock into quarters, take out the centre 
or juicy portj which is very bitter and itlukI; not be used. 
Soak the quarters in salt and water for 2 days and nights, 
changing 1 the water each day. Then place in cold water and 
let boll for about 5 minutes to extract the salt; then take 
them out and drain. Sometimes the fruit is m bitter that 
it requires boiling a second time. Great care must he taken 
to avoid softening the fruit; after draining and drying for 
a night, nest clay cut into pieces about 2x1 inches, and boil 
until transparent in a syrup ready prepared. For the 
syrup allow Yz lb sugar to 1 pint water, and have it boiling 
before putting in the fruit. 


CHILI SAUCE. 

Eighteen ripe tomatoes, 6 onions, 3 green peppers, 1 cup 
of sugar, 2Yz cups of vinegar, 2 teaspoon! nis of salt, 1 
teaspoonful each of cinnamon, allspice, and nutmeg, and 
y« a teaspoonful of cloves. Scald and pee! the tomatoes, 
and cook with the onions and peppers to a pulp, then 
add the sugar, vinegar, and spices, arid cook 10 minutes 
longer. 


CHUTHSY. 

Take 2 lbs. apples, 1 lb. raisins, 2 oz. garlic, 2 o*. red 
chi lies: chop separately very fine, and boil all together with 
4 quarts best brown vinegar; simmer gently, and add 1 lb. 
of IJemorara sugar, 0 oz. salt, 8 oz. ground ginger; boil 
again a few minutes* and bottle. 


BURNET’S Id- JELLIES are the finest quality made 


















WADE'S CORN FLOUR lias 25 years’ reparation as the Best 
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APPLE CHUTNEY, 

Ten large cooking apples, 5 onions (sliced), 3 cups of 
storied raisins, 2 lbs. dark sugar, 3 pints vinegar, 1 table¬ 
spoon hit mustard, 1 tablespoonful black pepper, 1 table’ 
spoonful salt, 1 teaspooni'ul cayenne. Mix all together 
and boil well. Bottle and make air-tight. 


BENGAL CHUTNEY, 

Ingredients: 2 lbs. green apples, Vi lb. brown sugar, 14 
lb. raisins, 1 oz. ground ginger, T oz. garlic, V/t P in ts of 
vinegar, and slight shaking o£ cayenne, Pass the apples, 
raisins and garlic through a mincing machine, then put 
tlicm with the other ingredients in a stone jar, and stir well 
before placing it in a good hot oven, where it must remain 
about d hours till it has become a pulp. Bottle it well. 
It is ready for use as soon as cold. 


RED TOMATO CHUTNEY (X). 

Take 2 lbs. (peeled and cored) apples, 2 lbs. raisins, 2 
lbs. tomatoes, Vg lb. shallots, 2 oz. ground ginger, 8 oz. salt, 
1% lb. brown sugar, 3 pints vinegar, I pint lime juice, .1 
dessertspoonful cayenne pepper. Put the apples, raisins, 
tomatoes, and shallots through a mincing machine, and boil 
with the other ingredients till of the consistency of jam. 


RED TOMATO CHUTNEY (2). 

Take 6 lbs. ripe tomatoes!, 3 lbs. dates, 1 oz, cayenne or 
chi lies, 3 oz, gar lie, Vi lb. on ions, Vi lb, gi Eiger, 2 oz. salt, L 
lb. brown sugar, 5 pints vinegar. ftcahl and peel ths 
tomatoes, bn:iso and tic tlie ginger up in a muslin bag. 
Boil all gently 5 or t> hours. Bottle and cork, or cover 
down tightly. 

RED TOMATO CHUTNEY (S>* 

Three onions, 2 dozer large ripe tomatoes, 6 good-sized 
tart apples, 3 large lemons, 1 os. garlic, 14 oz, light brown 
Gis^ar, 2 oz, ginger, 6 oz. raVins (cut line), 3 oz, salt, 2 % 


YOLKOVA makes the Custard look sppeimog 





















Use only WADE’S CORN FLOUR. 
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pints vinegar. Slice loraAtoc*, ^prinUe with pa It a (id leave 
all nighl to drain. Add the apples* onions* rind of 1 lemony 
and the vinegar, Boil till tender* and put through a 
eOlander, then add the other ingredients. Boil 3 or 4 
hours, Add any remains of pickles or sauces. 


0REEN TOMATO CHUTNEY. 

A small ease of green tomatoes (about 20 lbs,), 1 % lbs. 
onions, 3 green apples* 3 large peaches, 6 chi lies, Vz tea¬ 
spoonful Cayenne pepper* \/% oz. cloves, 2 tablespoonfuls 
salt, ! bottle treacle, 1 lb. dark sugar, 2 quarts vinegar, 3 
or 4 pieces of green ginger* 4 tablespoonfub ground cinna¬ 
mon, Cut oil those up small, and boil together till of the 
consistency of jam, 

PLUM SAUCE. 

Take 6 lbs. plums* 3 lbs. sugar* 3 pints vinegar, 1 tea 
spoon cayenne pepper, 1 teaspoon salt, Vk oz. alls pice* Vz oz. 
cloves, l handful whole ginger, bruised. Boil all together 
iil! the stones separate* strain through a colander and bottle, 


TOMATO CATSUP. 

One bushel tomatoes, cut small* boil till soil, then rub 
through a sievt. Add 2 quarts best- vinegar* 3 pint salt, 
*4 lb. cloves, % lb. allspice, 1 tablespoonful black pepper* 
I pod red pepper (or chiliesl* and 5 beads of' garlic. Mix 
and boil till reduced to half the quantity. When cold, 
strain through a colander and bottle* sealing the corks. It 
will keep for 2 or 3 years quite fresh. 


TOMATO SAUCE (1). 

Take G lbs, tomatoes, 1 pint vinegar, Vz oz. garlic* 1 lb. 
onions* % q%, ground ginger, 2 oz. suit, ¥% teftspoonful 
cayenne, y 3 teaspoon ful cloves, Vi lb. loaf sugar. Place the 
lumuloes in boiling water* and rub the skins off and place in 
preserving 1 pan with the onions, peeled and sliced thin, 
PuL the doves in a muslin bag, and let. all boil briskly for at 
leant 1 hour* till the onions are quite soft. Stir oecaiOGnady 


YOLKOVA gives the Cakes a finishing touch. 















Cse m. WIUGS’S BAKING POWDER—Ute Secret ol Successful Cooking 
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with h wooden spoon, After bulling, press all these in- 
gredieuts bard through a colander until only the skins, 
cloveSj etc., are left* Bins® out the preserving pan arid 
return the mix Lure. Add the ginger, salt, cayenne pepper, 
sugar and vinegar {mix the salt, pepper and ginger with a 
little vinegar thoroughly before putting them into [he pan), 
fjid all boil over a brisk fire, stirring the whole time until 
it is well reduced and of a proper consistency, about 1 hour, 
boiling all the lime. Use a 13 at wooden spoon to stir and 
keep rite thick parts off ihv bottom. When finished take it 
out directly and coo! in earthenware, otherwise it wilt lose 
its colour (as vinegar Is used). An enamelled pot is the 
host, but if il is an iron pot see that it is well tinned. Use 
the best vinegar. Never use an iron knife or spoon. 
Bottle when quite cold. Cork lightly, and seal with wax. 
If kept in a cool place it will keep for years. 


TOMATO SAUCE (2), 

Take 4(1 lbs. npo tomatoes, Vs gallon best brown vinegar, 
2 /s lb. salt, 11 oz. cloves, V4 o?u allspice, 2 oz. cayenne pepper, 
2 lbs, white sugar, 2 oz. peeled garlic, 2 oz. black pepper. 
Wipe the tomatoes clean, boil till soft. Strain through a 
coarse colander, and boil the juice an hour. Add the other 
ingredients, boil together 5 hours. Bottle without e training 
into perfectly dry' bottles* Cork and seal when cold. 


TOMATO SAUOE (3), 

Take 12 Ujk. tomatoes, 1 lb. each of apples, onions, 
sugar, Vi lb, of salt, 1 oz. each of garlic and allspice, Vi oz, 
each of ehilies, mace, cloves, V 2 oz. curry pmvdor, 1 quart 
vinegar. Wipe- and break LFie tcmaloc*. slice and peal 
the apples and onions, cut garlic fine. boil ail together 3 
hours, then strain and bottle. 


TOMATO SAUCE, 

[WITHOUT SUGAR.) 

Roil 12 lbs. of tomatoes fill reduced to a pulp, then rub 
them through a colander, and add V 2 lb. of wait, 2 pints of 
vmagsj:, 6 duties, !j oz, white pepper. oz. gin^r, Vi 



M 3 GPIE STOVE POLISH. The Brilliant Black 
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allspice, Vs os, of mace, Y m i oz. doves. y% ib. omens, cut in 
very small pieces. Boil all together about 2 bouns; bottle, 
and cork when cold, 


PICKLED BED CABBAGE, 

Procure a firm, good-sized cabbage, and after taking off 
any straggling or decayed leaves, cut it in quarters, and 
then in very thin slices. Sprinkle well with salt and set 
aside for 43 hours. Then drain oft the salt liquor which 
has formed, and pour over the cabbage a well-seasoned 
pickle of boiling vinegar: cover the jar until the cabbage is 
cold, then fasten tightly. Celery and cauliflower may be 
pickled in the same way. If preferred, the cauliflower may 
be cooked! in boiling water until tender before putting it in 
the vinegar. 


PICKLED LEM OKS. 

Scrape the lemons well, cut thorn into 4 parts so as not 
to separate them; mb them with salt, cover them with it, 
and leave them 3 days. Slice some white ginger, put it in 
ajar with the lemons, a few cloves of garlic, a handful of 
mustard and a little cayenne. Squeeze the lemons gently 
when putting into the jar. Cover them with plenty of good 
vinegar, tie them down closely. Beady for use in a month. 
An excellent Fish sauce. 


PSOKLED ONI OKS, 

Select the small round sort, peel off the outer skin and 
steep in strong salt and water 4 days, changing the water 
2 or 3 times. Then drain and wipe dry, and put into boil¬ 
ing milk. When the milk is cold drain and dry each onion 
in a doth. Then put into jars, and pour over as much 
white wine vinegar (with whole while pepper) as will cover 
them. Tie down with wet bladder or other airtight cover¬ 
ing, and store in a dry place. 


BONZfl METfiL POLISH. For Copper, Brass, &c 



























WADE'S CORN FLOUR is Purest and Best 
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PICKLED PLUMS. 

u Aktuedifqs ” 

Take (5 lbs. fine bard Orleans plums; as much good 
vinegar as will cover them. Take your vinegar with an 
equal quantity of while sugar, a good slick of cinnamon, 1 
ns. whole cloves, 54 mace, a nutmeg grated. Boil this 
for 15 minutes, pour it over the plums, boiling hot, and Jet 
them stand 3 days, (hen put all into a preserving pan; 
gently simmer 10 minutes. Carefully turn them out to 
cool; when cold buttle and cork tightly! They will keep for 
any length of time. Be careful not to break the plums. 
Some use whole pepper instead of cinnamon, and cayenne 
pepper instead of nutmeg. 


PICCALILLI. 

One peek of green tomatoes and 1 head of cabbage 
chopped fine; mix with them 1 large cup of salt, put all 
info a coarse cheese-cloth bag and lot it hang and drain 
over-night. Then chop 0 large onions and 4 green peppers, 
mix them with the tomatoes and cabbage, pour over them 
enough hot weak vinegar to cover, and drain again; the 
next morning scald the same amount of good sharp vinegar 
and pour over them, add 2 tablespoon fills of whole mustard 
seed, and when cold it is ready for use. 


GREEN TOMATO PICKLES. 

Slice 1 gallon tomatoes, sprinkle with sab between the 
layers, let them stand 12 hours, then drain off the liquor. 
Add 4 Urge sliced onions, then take 3 tnblespconfute cloves, 
2 quarts vinegar, 2 lbs, treacle, 2 tablespoonfuls mustard 
seed; let these nearly boil, then add the tomatoes and 
onions, and lot all bull 10 minutes. 


FICKLE FOR BEEF fl>. 

Take 6 ox, bay salt, 3 nz. saltpetre, 4 lbs. brown sugar, 
T lb. common salt, 1 teaspoon black pepper. Mix alj 
together, and rub them over the beef. Rub and turn every 
dt}\ 


YOLKOVA is used by all professionals 




















WADE’S CORN FLOUR has no equal. 
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PICKLE FOR BEEF <2), 

Take 1 lb, common salt, 3 o:a, hay salt, 2 ok. saltpetre, 
1 lb. coarse brown sugar, 1 quart water. Boil all llio in¬ 
gredients in the water for 10 minutes; when cold poor on 
the meat; turn it every clay for a week. 


TO CERE HAMS. 

To each ham of about 15 lbs, allow 1 lb. bay salt, 2 oz. 
saltpetre, % lb. common salt, I ok. black pepper. Powder 
these well together, lay ihe hams in the mixture 4 days, 
turning and rubbing them every day. 1 licit add lVs Iba. ot 
treacle to each haw; let them he in lb at for a mouth, turn¬ 
ing them every day. When yon lake llietn out, soak them 
in water for 24 bonis, and hang them up to dry. 


DRIED APRICOT JAM. 

2 lbs. dried apricots (best}. 5 lbs, sugar, 2 quads water. 
Sunk apricot* over nr 'd: drain nil water, add sugar end 
boil up. Put in the apricots, and boil until the whole 
jellies. A few l,!-niched almonds sire an improvement. 


FEAR JAM (1). 

Peel pears and out in pieces, not too thin. Weigh, and 
put in preserving pan wilh smalt quantity of water Boil 
till tender. Add % lb, of sugar to every lb, of fruit, and 
one jar of preserved ginger (out up to same sine as fruit > 
t ( v ,.vcuy S lbs. of pears. Boil all together for two hours 


PEAR JAM m. 

To every lb. of pears allow 3 / 4 lb. sugar and (be juir 
of 1 lemon j a little whole ginger may be added if de*’?Tt 
(!ut the pears into small pieces, not too thin, put du, 
i(reserving pan with a little water and sugar, and boil td 
tender. Add the lemon juice and the rest of the sugar and 
boil until the syrup jellies 


YOLKOVA, it improves the Pudding's. 
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wbroance DR. WAUGH’S UNEQUALLED BAKING POWDER Into yew cooling 
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PEAR MARMALADE. 


S\ki} very thinly ii large China pours with ilia skins and 
seeds, soak overnight in 4 quarts water; in iho morning add 
n finely cat pineapple, and boil together till soft; then add 
5 lbs. sugar, and when nearly cooked, a Id tie lemon juice. 
Boil till d 1' nice consistency and colour* 


QUINCES HONEY. 


Take 5 large quinces, peal and core, and put through 
mine mg machine, taking care to save all the juice. Put 

? tl ?S r ’ n ^ £> ^ water, and bring to 1 ho boil. 

When boiling, add pulp and juice, and boil well for 20 
minutes. A pineapple prepared in the same way and added 
is an improvement 


PARSLEY JELLY 



well covered in jelly-puts. 


APPLE PICKLE. 



m vinegar and water 


ndd 1% lb. sugar, 1 

.. - « ._ _i4.1 r*» i< - ’_ 


cinnamon stick. Boil for 


LAMBS LINOLEUM CREAM polishes all Leather Goods 
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COOKERY BOOK OF GOOD AND TRIED RECEIPTS 147 

INDIAN CHUTNEY. 

Ten lbs. green apples, 2 pineapples, -1 riz. wall., fi o«. 
preserved ginger. % oz. cardamon seed, l fa oz. cinnamon. 
Va os, ground -cloves, J lb, sultanas, 3 lbs. brown sugar, i 
bottle brown vinegar. 

Make syrup with 3 pints of water : n which boil apples. 
When half done throw in the other ingredients, last of 
all put. in vinegar. Boil until It is thick. 

GEEEN TOMATO FICKLE {OLEAB). 

Slice any quantity of green tomatoes and Jet stand 
covered with brine 24 horns. Next morning make pickle 
in proportion of 1% lb?-, sugar, 1 tablespoon ini each of 
whole spice, mace, peppercorns and cloves to 1 quart of 
vinegar. When boiiing arid the strained tomatoes, and 
boil till clear and tender. 


CAKES. 

A tablespoon Fill of hoi ling water added to any cake 
the last thing before putting in the baking-tin makes it 
rise better. 

HINTS ON CAKE MAKING. 

Prepare cake tips bv well buttering theiru and, if for 
rich I'fukcH, lining the tins with paper, I'he best tins for 
rich cakes are those made with the rim separate from 
the bottom. When the eake is turned out, the rim is 
lifted off and then the bottom, thus obviating the danger 
of i he i'like “sticking'’ and breaking. 

Measure or weigh, never y-netin ingredients. Hava nit 
ingredients at band before beginning to mix tho cake, 

Alwuys fi esl (lie oven before putting a cake in. A 
litE.le flour sprinkled on the slide is a good test* When 
the oven is needed for rakes containing butter the flour 
should turn a very dark brown in b minutes, Sponge or 
jighl enkey will not, rise if put Into too hot an oven; for 
them tho test should be light brown in 5 minutes. 

The time needed to cook cakes varies according to 
size, sli.'ipe, or composition. To test if cake Is sufficiently 
cooked m’fiHs it lightly with the lingers—if cooked the 
linger.-, will make no impression. When cooked the cake 
shrinks away from the tin. 

For ,ie!i cokes ft sure test is to try with a straw or 
conking rieedle; if cake is suffieiently cooked the straw 
or needle will be quite dry and clean. 

ii/- Bottle tfiiuiiNsyps raspberry extract mates a lot 
















WADE'S CORN FLOUR lias.25 years’ reputation as the Best 
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AMERICAN COOKIES. 

Four tablespoons sugar, 2 of melted butter, 2 of milk, 1 
egg, as much flour as will make it into a stiff dough, 1 tea¬ 
spoon baking powder. Put the sugar in a basin, pour the 
melted butter over it, mix well together; beat the eggs and 
add (lie milk to thorn, stir in; sift the baking powder with 
a little flour, stir it in, adding more flour to make it into a 
stiff dough. Well flour the baking board, turn out the 
dough, knead a little, roll it out y% inch thick, cut with a 
biscuit cutter,,dip each in sugar; place in a buttered baking 
shelf, and bake in a hot oven till a go Idem brown. 


AUNTIE CAKES (1). 

One Sb. mai/.cua, 2 tablespoonfuls baking powder,, the 
grated rind of 3 lemons, % lb. sifted sugar, % ib. butter, 4 
eggs. Mix the sugar, flour, and baking powder with butter, 
acid eggs welt beaten. Afix well and put a tea spoonful into 
each patty pan. Bake p minutes in rather a quick oven. 


AUNTIE CAKES <*), 

Take % lb, each of butter, sugar, cornflour, and plain 
flour, some essence of lemon, 2 eggs, and a large teaspoonful 
of baking powder. Mix butter and sugar, add eggs well 
beaten, then cornflour and plain flour with baking powder, 
essence, and a tablespoonful of desiccated coeoanut. Put 
teaspoonful of mixture into greased patty tins and bake in 
a quick oven 5 to 10 minutes. 


ANGELICA CAKES. 

Take; 2 eggs, their weigh I in flour and sugar, the weight 
of 1 in butter, x /2 teaspoon baking powder, 2 oz. angelica, 
and a few drops of essence of vanilla. Sift the flour, mis 
with the baking powder, Ijeat the butter and sugar to a 
-ream. Drop the eggs into the batter one at. u time, add the 
angelica and flavouring, and lastly the flour and baking 
powder. Have your tins ready butieied, half fill them with 
the mixture, put them into a rather quick oven and bake 
20 minutes. Turn out oa e. -'r.,c to cook 1 


Try a few drops of YOLKOYA in your Custard 

_- .- — .—l. . . 



















Use only WADE’S CORP4 FLOUR. 
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L Mis thoroughly Vs lh. tartaric acid, 1 Eh. bicarbonate 
of soda. £ lbs* rice flour. Keep in a dry place. 

2. Mis thoroughly 6 oz, carbonate soda, 2 oz. tartaric 
acid, Vs Eh. cream of tartar, I oz. rice flour. 

3. lake 1 lb. carbonate soda, l /% lb, tartaric acid. Vs lh- 
white sugar, *4 lb. ground rice. Roll out all lumps. 

4. Two teaspoons cream of tartar, 1 teaspoon carbonate 
of soda* Use X large teaspoon of.the mixture to 1 lb. flour. 


LIGHT BUNS. 



One egg, Vs cop sugar, 1 teaspoonful batter, beat these 
together, .Then add 1 cup of flour in which 1 teaspoon full of 
baking powder and a little salt has been mixed. Do not 
have the dough too dry. add a little milk if necessary. 
Flavour with almond, desiccated coco amid, or any other 
essence to taste. If for buns make into large shapesj for 
biscuits, take off a piece about the size of a marble. 

Roll it round in the hands (flour your bands}, put on & 
greased tin end hake in a quick oven. 


LONDON BUNS, 

Take 1 lb. flour, Vi lb. butter, Vi lb. sifted sugar, 3 egg?, 
2 tablespoon I'ids baking powder, 2 oz. candied pod, grated 
rind of VV a lemon, about a teacup of milk. Rub the 
butter lightly into the flour until it is free from lumps. 
Add the pee! cut hi small dice, the sugar, baking powder, 
and rind. Beat the eggs^and work into the mixture, keep¬ 
ing back a small quantify of egg for the tops of the buns, 
Add as much milk as will form it into a stiff paste. This 
quantity will make 10 or 12 buns. Place them on a greased 
baking sheet, Egg them over and sprinkle small pieces_of 
sugar 6n the top of each. Bake immediately in a quick 
oven for about Vi of an hour. 


SOOTS BUN. 

Take V/n breakfasteupfuls of flour and rub into it Vi 
lb. of either^butler or dripping, and Vii teaspoonful baking 
powder. Mix it to a firm paste with water, roll it out into 


YOLKOVA Ira Puddings, Cates, Custards, Blanc-mange, etc. 
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al thin sheet. Urease the inside of a cake pan, and line it 
n.eat[y with the paste, reserving a piece the sbe of tbe pan 
for the top of the bun. Now put together in a large basin 
1. tb. flour, % lh. sugar, k! lbs. large blue raisins (stoned), 
2 lbs* currants {well washed and dried and picked), V4 lb. 
orange peel, Vi lb, almonds, y% ok. ginger, Vk ok. powdered 
cinnamon, y 2 oz. Jamaica pepper, % teaspoonful , black 
pepper, I small teaspoonful carbonate of soda, 1 teaspoon* 
ful cream of tartar, and 1 bimkfastenpful of rniik, or just 
as much will moisten it a!L Mis thoroughly together 
v,'!ih the hands, and put the mixture into tile lined tan. 
Make it lint' on the top and wet the edges round, and put 
on the lid of paste, Prick ii all over with a fork, brush it 
with a little egg, and put it in the oven for about 3 hours. 
This bun improve!# with keeping. 


CANTERBURY CAKE. 

Take 1 1 tb. sugar, 1V 2 lbs. flour, % lb, butter, 4 eggs, y% 
pint milk, 1 large teaspoon ful baking powder (mixed with, 
the flour) ; beat the butter and sugar to a cream; add the 
eggs une by one, and the milk by degrees; then the llouij 
am; lastly some candied peel, raisins or suUnu&B, and 

essence of lemon to taste. Bake in moderate oven l 1 A* 
hours. 


CHEESE OAKES* 

For the Mix'I'UHC.--B eat 1 oz, butter to a cream, with 
1 tablespoon ful of *uigar; then add a level teaspoonful of 

flour and 1 well-beaten t-gg; thru ... Ubleepoonfnt of 

flour, a pinch of sail, ami a iahlnspo0nf1.il of marmalade. 
Stir till thick and smooth. 

Font Tiiis Paste.—( i ok, lb nr, !1 uz. butter, I tableBpoon- 
:ful sugar, a pinch of salt, I teaspoonful baking powder; 
inix with as little water as possible to a stiff paste; roll out 
to the tliiekne^ of a penny; cut out in rounds, lay in, greased 
patty tins; -pitt a teaspoonful of the mixture in each, and 
bake in a quick ovi a 16 minuted. 

Use LEWIS & WHITTY S OOOUSJn the KITCHEN 




















DR. WAUGH’S BAKING POWDER has stood the test lor over GO years. 
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charlotte cake a. 

Mix 1 lb, flour, y 2 lb, sugar* 34 ^ butter* 3 eggs, 1 tea¬ 
spoon carbonate of soda, £ teaspoons cream of tartar, 15 
drops essence of lemon, 1 cup milt. Bake for 15 minutes. 

CHERRY OAKES. 

Take 34 lb* flour, Vi lb. butter, £ oz. sugar, 2 oz. dried 
cherries, 1 o %. almonds, 1 egg; beat tUe butter and sugar 
together to a cream, whip the egg in another basin till very 
light, and add to it; by degrees stir in the flour, and when 
very stiff turn the mixture out on a board, and knead it 
lightly together; chop the cherries finely, blanch and chop 
finely the almonds; roll out lhe dough, sprinkle over the 
cherries and almonds; and fold the dough together; roll it 
out again and fold it,, and again roll it out to half an inch 
in thickness; evil out some rounds about the size of a crown 
piece; place them on a floured tin, and bake in a moderate 
oven fur 10 minutes. When finished the cakes should be of 
a pale golden brown colour. 

CHILDRENS CAKE, 

Use 14 cup hotter, 1 eup sugar, two-thirds eup milk, 1% 
cups flour, two teaspoon fills baking powder, 2 teaspoon fills 
vanilla essence, 2 eggs. Mix flour and baking powder, heat 
butter'and sugar to a cream* mix together lightly* adding 
essence, eggs, and milk, Rake iti fairly hot oven about 
1 hour. 


CHOCOLATE CAKE* 

Two cup* sugar. 1 cup butter* 1 cun milk, 3Vz cups 
floor* 3- teaspoon fills of baking powder* the yolks, of 5 eggs, 
and the whites of 2; flavour with essence. Beat sugar and 
butter, add flour with baking powder, eggs, essence,_ and 
milk. Bake in moderately hot oven. To moke the icing 
use the whites of 3 eggs, and stiffen with icing sugar;. !hen 
add some melted chocolate and vanilla essence. 


CHRISTMAS CAKE. 

Five cups flour, 1 cup butter, I eup 0 rea.n 1 , 1 cup treacle* 
1 cup moist sugar, 2 cegs, % oz. powdered ginger, l /% Lb. 
raisins, 1 teaspoon carbonate soda. (Use teacups,) Stone 


Lewis & Whitty’s BLACK LEAD for (he STOVE 





















WADE’S CORN FLOUR is Purest arid Best 
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Ihe raisins and tut them into sum]] pieces: sift the floiu-, and 
be sure it ip quite dry; tv arm the hut ret, if necessary, so as 
to melt it, but not into oil; put the flour into n basin; mid 
to it the sugar, ginger, anti raisins; when these are well 
mixed stir jn the butler, cream* treacle and egg (previously 
well whisked) and beat the mixture i'vr 10 minutes; care¬ 
fully break all In cups in the soda, and mix it thoroughly 
with the dough; well butter a mould or cake tin, and pour 
in the mixture. Place it at once in a moderate oven acid 
bake 1^4 to 2 Vi hours®. 


COBURG CAKE. 

Take Vs lb. flour, Vi> teaspoon carbonate arsda, 1 Via tea- 
spoons mixed spice, V '2 fb+ bolter, % lb, sugar, and 2 eggs; 
put the floor and dry ingredients into a basin; cream the 
butter, stir into it the egg? well beaten; pour on the other 
ingredients; mix thoroughly and bake in a moderate oven 
until firm. 


COCKLES. 

TakcS eggs, their weight each let flour, bn tier, sugar and 
ground rice, 2 teaspoons baking powder; heat the butter 
and sugar to a cream; mix the flour, ground rice, and baking 
powder together; beat Ike eggs info the butler, then the dry 
ingredients; if very stiff add a spoonful of milk; drop in 
small pieces on a buttered plate; bake 10 minutes. When 
warm spread with raspberry jam and stick iwo together. 


OOCOANUT CAKE. 

i , 4 

One cocoaunf grated, 1 cup sugar, 2 eggs, % cup milk, 2 - 
cups flour, 2 teaspoon fulg cream of tartar, 1 teaspoon ear- 
bona|e of soda, Vi cup butter, /> teaspoonful vanilla; mix 
buffer and sugar; stir iu eggs, (lien milk, and lastly flour; 
soda to he dissolved in a little boiling 1 water, and cream of 
tartar to be mixed with Hour; divide the mixture into 3 
floured sandwich tins, and bake in a quick oven. When 
cooked, run a knife round the tins, but do not remove the 
cakes till cold. Make an icing as follows:—Whites of 2 


YOLKOVA 8d. per bottle—All Grocers stock it 






















WADE’S CORN FLOUR has no equal 
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1-^fcij J cup icing sugar, vanilla in taste; lay one cyke cm 
n dish; put on it u layer of icing, over which sprinkle 
thickly a third of the "Tilted corurimit; then another cake 
and so on. When complete cover with icing, and sprinkle 
well with cGcoanut. 


COCOAJETUT CAKES. 

Take iy £ cups of self-raising flour, 1*4 cups desiccated 
cocoa nut, 2 small eggs, 14 cup sugar, *4 teaspoon of essence 
to almonds, 2 oz, of butter. Mix the dry ingredients, rub 
in the butter, then add the essence and the egg well beaten; 
this forms a stiff mixture; break off into pieces about the 
size of :* walnut, roll info balls, and then roll the balls in 
sugar; put them on tins rather far apart! auu bake in a 
rather hot oven S to 10 minutes. 


COFFEE CAKE. 

Tanks 1 cup each of sugar, butter, and milk, 2% cups 
flour, 5 eggs, and flavouring. Beat the butter and sugar to 
a cream, then add the milk, eggs {well beaten) and flavour¬ 
ing, mix the Hour with 2 teaspoons cream of tartar and 
1 of carbonate of sod;:. Bake in a flat tin l 1 ,2 hours. When 
done spread butler over the top (while the cake is hot) r 
and sprinkle it well with ground cinnamon, chopped peel, 
cocoiimit chips, liuely-cut burnt almonds, and sugar. 


COFFEE CAKES, 

Three cups flour, *4 lb. butter, 1*4 cups sugar, 1 \% tea 
spoonfuls baking powder, 1 cup sweet milk, 4 eggs, Beat 
(lie butter and sugar to a cream, add I bo eggs one by one 
(unbeaten); bent these well together, then add the milk, 
end lasth stir in the Sour mixed with the powder. Bake 
in small tins 10 In 15 minutes. 


COFFEE GLACE. 

(FOR COVERING CAKES, TARTS, 1£TC.) 

I'.1 'i lb. icing Migar through a sieve, and mix wilh 
trihli'-pnnris strong liquid coffee- Stir over tlie fire till 
it r- just warm, and use at- once. 


YOLKOVA improves ah Milk Puddings, et»- 























IjR. WAUGH'S BAKING POWDER is Unequalled* Prove it I 


l.)4 C(X)l£ER\ BOOK Oh' GOOD AND TRIKD HEOEIPTS 

COOKIES <1>* 

htkt i lb* flour, y 2 tb. sugar, 1 teaspoupful baking 
powder, % lb, butter, 3 eggs, 1 dessertspoonful milk, essence 
to taste, Mix into a ^ t a IT dough , and form into small cakes 
or roll into biscuits. Almond essence is generally preferred. 


COOKIES (3> + 

fieat 1 egg with 2 cups of sugar. Arid I cup of sweet 
mdk, y 2 cup each of butter end lard well beaten, 3 tea¬ 
spoon fids cream ot tartar^ iy% teaspoonftils soda, sifted* 

Hour to stiffs; spice to taetc. Sprinkle with sugar and 
bake rpuekly. 


CORNFLOUR CAKES (1). 

Take y 2 lb. each of cornflour, flour, sugar, and butter, 2 
teaspoons baking powder, 3 well-beaten ejggs. Rub the 
butter into the flour, add other ingredients, and make a light 

dough. Rake in greased patty-pans %& hour in a fmiek 

oven. 1 


CORNFLOUR CAKES (2), 

Take 1 lb. cornflour, 4 eggs, % lb. butter, 2 teaspoon a 
bating powder, V 2 lb. sugar, essence to taste. Beat the 
butter to a cream, add the sugar. Beat the yolks and whites 
separately and odd, Sift in the cornflour and powder 
gradually. The mixture should be very stiff, and baked in 
a rather quick oven in little greased patt.y-tins. 


CREAM CAKES OR CUSTARD ROLLS. 

These are delicious if care k taken to have the water 
boiling. Put y 2 pint water into an enamelled pan; 
immediately after it conies to the boil put in two-thirds cup 
butter arid the weight of 1*4 eggs in flour. Stir briskly on 
the hre for a moment, then remove it and place ft in a dish 
where it will get. entirely mold. Beat 5 large eggs thoroughly 
stir them into the cold mixture a spoonful at a time till it 
i* aJT in; smooth, fiJid free from lumps; drop the mixture 


BUK NET’S BAKING POWDER will give you every satisfaction 

’ t.vSBSSf ' ■ vv- *■' 































The Baking Powder of Baking Powders S)R, WAUfitTS 
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upon Bt greased tin in turn'd pear-shaped cakes, Bake Y'z nu 
hour in a very hot oven, ])o m i open l be door, they are not 
likely to bum, When done they will be hollow inside and 
of a bright brown colour, if they am not done they will 
flatten. The oven must bp hot when you put them in, and 
if kept so they will be a success. Make a ssiJf sweet custard 
flavoured with essence, cut open I he cakes when quite void, 
near the bottom, and fill very full. Bo sure the custard is 
cold. Cream, whisked well with a liLtle fine sugar, may be 
substituted for custard. Sift castor sugar over I he cakes 
after filling. 


CREAM BPONGE CAKE. 

Beat 2 eggs iu a teacup, fill it up with sweet cream t add 
1 teacup sugar, 1 '*A teacups flour, 1 teaspoon baking powder 
and a small pinch of salt, Stir well together and bake in a 
moderate oven 1 hour, 

CROPPER CAKES. 

Beat 3 butter to a cream with 3 or,. sugar, put Vs lb. 
flour into a basin, mi* with it 1 leaspoonftil baking powder, 
add by slow degrees to the butter and sugar, Then add a 
well-beaten egg. and a few drops of flavouring. Make all 
into a smooth dough, form into small cukes, and bake in a 
rather quick oven 10 or 15 minutes. ^ 

CUP CAKE (1). 

One cup each of sugar, butter, and milk, 3 cups flour, 2 / v 
eggs, 1% teaspoons baking powder, Beat the sugar and 
butter together, add gradually the flour (mixed with the 
baking powder), then the eggs and milk. Flavour to taste. 
Bake in a quick oven. 


QUF CAKE (2), 

One cup sugar, 2 cups flour, 2 taljlespoonfnls butter, 2 
eggs, t cup milk. 1 teaspoonful baking powder, a few cur- 
fnuts, lemon-peel and any flavouring. Bake in a buttered 
tin I !4 hours, or bake in patty- tins 15 minutes. 

_ ___—i_-, 

Keep a tin of BURNET'S CUSTARD POWDER in the house 


















WADE'S CORN FLOUR iias 46 years’ reputation as tbe Best 
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CURRANT CAKE (1). 

One cup each of sugar, butter, and currants, 2 cups 
Hour, 2 oz. peel , V4 te&spoon baking 1 powder, 3 or 4 eggs. 
Mis the butter and sugar io a cream, add the eggs, 1 at a 
time, beating well, then the baking powder, hour, peel, and 
currants. Bake i hour or a little lees, in a moderate oven. 


CURRANT CAKE (2), 

Take 1 V 2 lbs. flour, Vi lb. sugar, Vi lb, butter, 4 eggs, Vi 
lb. currants, 2 teaspoons baking powder, 1 piece candied 
peel cut flue, enough ini Ik to make a stiff dough. Bake in 
a slow Oven. 


CUSTARD CAKE, 

On^ nip sugar, I cup dour, Vi lb. butter, I teaspoon ful 
baking powder arid 4 eggs, BeaL the butter to a cream, add 
the sugar, inis well, adi the Hour, baking powder and eggs 
(well beaten). Pour into sandwich tins and bake. When 
lone spread one with custard and put the other on it. 


DARK CAKE, 

Take 3 cups of flour, 1 leaspoonful baking powder, Vi 
Jb. butter, mix well together, then add 1 cup each of currants 
and raisins, and a little candied lemon‘peel, V4 cup treacle. 
11 eggs and a little milk, 1 eup dark sugar, and spice to taste, 
Bake in fairly hot oven* 


DAY AND NIGHT CAKE. 

To 1 cup sugar put 2 cups flour, the yolks of 3 eggs, 1 
tablespoonful butter, 1 cup milk, 2 teaspoons baking 
powder. Beat the sugar and bill ter to a cream, add the 
eggs and beat well, then add the milk, flour, and baking 
powder. Divide the mixture in half. Put into one half 1 
cup sultanas, % teaspoon ful essence vanilla, and enough 
chocolate or cocoa £0 make it dark. Flavour ihe other half 
with essence of lemon. Bake separately in sandwich tins 
W kip up tLe while* ai 3 eggs with a cup of icing sugar 


YOLKOVA should be in every Pantry, 6d. per bottle 





















Use only WADE’S CORN FLOUR. 
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When the cakes are done, spread half the icing on on® cake 
and sprinkle well with desiccated cuouanut. Lay the other 
half cake on the top and spread with the other half of the 
icing and cocoauuL 

DESSERT CAKES. 

Half lb. butter, ^ lb. flour, ti oz, sugar, 3 eggs. Cream 
the butter, and heel the sugar well into it, add the Hour by 
degrees, then the eggs, still beating. Mix well, and bake 
tu tins H or 10 minutes, 


DURHAM CAKE, 

Take I lb. apples, V 2l lb. sugar, l /z pint water, 1 lemon, 2 
teacup fills Hour, 1 teaspoon fid soda, 1 teaspoon ful cream of 
tartar, 3 eggs; pare and core the apples, cut them in small 
pieces; place in a saucepan, the water and half of the sugar ; 
allow lhem to boil; then add the apples; grate over the 
lemon ritid, squeeze over the juice; cook these all together 
slowly until the apples are tender; draw the saucepan then 
from the Are, and let the mixture cool; mix in a large basin 
the remainder of the sugar and flour; add the soda and 
cream of tartar; in another basin, beat the eggs till very 
light; pour them over the flour and sugar, and mil 
thoroughly with a wooden spoon; grease the round flat tins: 
pour half of the mixture into each; spread (lie mixture 
smoothly; then bake in a quick oven 7 minutes; turn them 
out, and when cold spread over one round the apple mix¬ 
ture; place over it the remaining half; sprinkle thickly with 
white sugar; cut into convenient pieces and servo cold. 


EASTER CAKES. 

Half a ib, of flour, 3 oz. butter, 2 eggs, l small teaspoon- 
fml baking powder, 3 oz, sugar, and a little flavouring; put 
the butter into a basin, beat to 6 cream; beat in 1 egg, 
then lia 1 L“ the sugar, then the other egg, then the rest of the 
sugar, then the flour and baking powder mixed; if too stiff 
(it should be the consistency of thick cream) add a little 
milk. Ratter your patty pans, half fill with the mixture, 

mid bake In a quick oven 10 minutes. Ice when cool. 

ft 

_______ _ * _ jit, 

YOLKOVA in Rice Puddings ia fine 
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DR. WAUGH’S BAKING POWDER is Pure 
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Hi 

BCCLBS CAKES, 

Take 2 oz t currants, ¥2 OK, candied peel, 2 03. brown 
imgar, a little grated nutmeg, ¥% 02. butter; wash and dry 
the currants thoroiagbly; chop the peel, and put them with 
the butter, sugar, and grated nutmeg on a plate near the fire 
for the blitter to melt; have ready some rough puff paste, 
roll it out about ¥4 in. thick, and cut in rounds with a good 
sized cutter; wet the edges of each round; take a spoonful 
of the mixture; place it in the centre of each; gather into a 
hall, and roll out with a rolling-pin; score with a knife; 
brush over with egg, and bake in a very hot oven 15 
minutes, until well browned. 


EVE CAKES. 

Beat 1 enp sugar and % lb, butter to a cream, add 2 
eggs, 2 cups flour, 1 teaspoonfnl baking powder, a pinch of 

saHi and flavouring. Rake in a quick oven 45 to CO 
minutes. 


EXCELLENT CHEAP CAKE. 

Take ¥2 teaspoonful tartaric aeid, ¥2 teaspoonful car¬ 
bonate soda, and 1 lb. IS our; rub all. through a sieve. Then 
rub into the Hour 2 oz + butter, and 2 035 * SEigar, ¥4 lb, cur¬ 
rants or sultanas and a few ear raw ay seeds, 3'^eat up 1 egg 
and mix it with ¥2 pint of new milk; make the whole into a 
dough, put into a. buttered tin, and bake l 1 /^ hours. 


EXHIBITION CAKE, 

Take 4 nx. butter, JO ok. Hour, 2 oz. candied peel, 5 oz, 
sugar, 2 eggs, 1 teaspoon baking powder, 1 teaspoon carra- 
way seeds, 1 gill milk, Rent the butter and sugar to a 
cream, then beat in the eggs, seeds, and peel. Mix the flour 
and baking powder together and stir them in with the milk; 
turn into a buttered tin, and hake 1 hour. 


Lewis & Whiffy's CO^MfLOUR for BLANCMANGE 


























DR, WAUGH’S deserves the name of Baking Powder 
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FEATHER OaKE. 

Take */2 cup butter beaten to a rivam, 2 cups sugar, 1 
cup milk, with 1 teaspoon I'nl baking powder dissolved in it, 
3 e SgSj the yolks and whites beaten separately, 1 cup Hour, 
with 2 teaspoon fuls cream of tartar mixed in it, and lastly 
2 eEips flour. Mix in Hie above order. After the find cup 
flour add the other 2 cups of flour gradually, a little at a 
time. Beat the mixture well between each addition. Bake 
3 /i of an Lour, 


FRENCH CREAM CAKE. 

Beat 3 eggs and 1 cup of sugar together, Add 2 table¬ 
spoon fu Is cold wafer. Stir a teaspoon baking powder into 
a breakfasts up of flour. Sift In the flour, stirring the whole 
time in one direction. Bake on greased tins. Make the 
cream of 1 pint milk, 2 eggs, 1 tablespoonful corn flour, y% 
cup sugar. Stir on the fire in a saucepan 1 ill it thickens. 
Then add a piece of butter the size of a walnut, and vanilla 
fo taste. Cut the cakes in layers, and spread the cream 
while both are hot. 


FRUIT CAKE. 

Take 5 cups flour, 1 cup each of brown sugar, currants, 
raisins, and butter, 1 teaspoonful cinnamon, 1 dessertspoon¬ 
ful each of spice and ginger, 1 teaspoon!ul carbonate of 
soda, 2 teaspoonfuls of cream of tartar, cup of treacle, 
5 eggs, and enough milk to mix. Bake iy 2 hours, 


GINGERBREAD (1), 

Take 3 large breakfast cups flour, 2 large breakfast cups 
sugar. 1 large breakfast cup treacle, 1 large breakfast cup 
boiling water, one-third lb. butter, 1 egg, 1 heaped table- 
spooufnl of ground ginger, I tables poonful ground ciuda- 
m.in, 1 dessert spoonful of baking powder, a pinch of salt, 
Mix the sugar, treacle, and butter well together, beat the 
egg and put it in f then the spices, powder and salt. Add 
the Hour, gradually moistening with a little hot water at « 
time. Bake in a moderate oven 20 to 30 minutes in a flat tin. 


Lewis & Whiffy’s CURRy imparts zest 
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WADE’S CORN FLOUR is Purest and Best 
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GINGERBREAD (2). 

Take 1 lb. flour, J 4 Hb treacle or honey, Y\ lb, butter, 
¥2 02 , ground ginger {1 4 tablespoons), V 3 02 , carbonate 
soda (1 tablespoon}, and ¥1 pint milk. Huh ivell together 
the flour, sugar, and ginger; then add the treacle.' Melt 
trie bid ter in the lint miik, ra, 1 l <1 dissolve (lie soda in it grad li- 
a %- Then mix all together, and work welt until quite stiff, 
M; ( ke mtn large flat cakes, place on a stiff buttered paper, 
and bake tilt a light brown in rather a lint oven 20 to 30 
minutes, ——— 

GIN GERE R BAD <3), 

Take 1 lb. treacle, 2 eggs, 3 break fast eupp flour, 1 tea- 
cupful butter, 1 teaenpful sugar, 2 t^Jdespoonfuls ginger, 2 
tablespoon fills cinnamon, 2 teas peon Inis carbonate soda 
dissolved in a breakfast cup of milk. Melt the butter and 
treacle together, then add the flour gradually, then the 
cinnamon, ginger and milk. Beat up the eggs with the 
sugar, and put them in last. Bake in a hot oven % of an 
hour, Tlo not open the oven door before it is ready, 


GINGERBREAD (I). 

Take ¥2 Ik butter, 1 cup sugar, 1 large cup treacle, put 
■ x .l}1 together in a saucepan and melt, then add iy 2 teaspoon- 
fills baking soda. ’When if froths up pour into a basin .n 
which you have 1 cups of flour, ginger to taste, and some 
Candied lemon peel. Lastly, add 4 well-beaten eggs, with 
u very little milk. Hake 1 y 2 to 2 hours. 


GENOA CANE, 

Take ¥2 lb, butter, ¥2 lb. castor sugar, Vz lb. sultanas, 2 
oz, mixed peel, 10 oz. flour, 2 ok. blanched almonds, the 
grated rind of a lemon, 2 teaspoon fills baking powder, 4 
eggs veil beaten. Beat the butter to a cream, mix in the 
sugar, flour, raisins, and candied peel, cut small, lastly the 
eggs. Beat all together for fj mi antes, then add almonds, 
leilu>n rind and baking powder. Pour into a buttered Lia 
and bake in a moderate oven IV 2 hours. Sprinkle a few of 
the ihnnnds cut up on the top. 


YOLKOVA—A few drops g>o a long 1 way 



















WADE'S CORN FLOUR has no equal 
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GENOESE PASTRY. 

Take B oz. sugar, 6 oz. flour, 5 oz. butter, 7 eggs. Beat 
the eggs and sugar over y bus in o!' hot vaster for about 20 
minutes. 1 Jo not leave it till it rises mud loots quite white. 
Pour in Hie butter dissolved, and stir the flour in light iv. 
Cook as soon as possible. Have a baking-tin lined with 
well-buttered paper, pour the mixture ni, Ido not open (he 
oven door for 10 minutes. Turn on to sugared paper, 
spread half with jam and place the other half on it. Cut 
into shapes. This may be iced with chocolate icing, ns 
follower— 

Chocolate Icing.— Take 2 oz. grated chocolate, 4 02 . 
icing sugar, 1 tablespoonful water. "Melt, the chocolate in 
the wafer, add the s%ar f and stir all the time* Keep Hi is 
hot., but do not allow it to boil. Pour it over the pastry 
while hot, and spread smoothly. 


GOLD CAKE. 

Take l*/* cups of sugar, % of a cup of butter, Vs cup of 
milk, yolks of B eggs, 3 cups of flour, 3 teaspoon fills of 
baking powder, vanilla flavouring. Mix Hie sugar and 
butter to a cream, add the yolks of (lie eggs, then the milk, 
sift in the flour, in which the baking powder has been well 
mixed, and beat wdL Bake in a well heated oven 1 bou 
10 minutes. 

IRISH CAKE. 

(very ricii.) 

Take 2 lbs. flour, 1 Vi lbs. butter, 1 Vs lbs. brown sugar, 
Vi lb. citron, 2 Y% lbs. currants, 13 eggs. Warm the butter 
and beat it io a cream, break in the egga by degrees with 
the frnit and sugar. Add the flour Inst. Keep beating the 
same way, and do not take out the hand till thoroughly 
mixed. Bake about 3 hours. 


KILLOOLAH CAKES. 

Two cups flour, y 2 cup butter, 1 cup sugar, 2 eggs. Vs 
cup milk, 1 teaspoon ful cream oP tartar, l /a tcaspoonful 
carbonate soda. Beat the butter and sugar to & rnjaui, beat 


YOLKOVA Improve Ltio appearance ol your Cikes, etc. 


















W DR. WAIOH’S UNEQUALLED BAKING POWDER 
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the eggs well and mix with tbo butter and sugar; then mix 
in the milk, and lastly the flour, with soda and cream of 
tartar well mixed with it; Vitim in heated and well- 
buttered pattypans mid bake for about 10 minutes in * 
moderate oven. 


LATJRELVILLE CAKE, 

One lb. flour, Vx lb, raisins, M lb, sultanas, Vz * u £* r » 
J oz. sweet, 1 az. bitter almonds, 2 oz. mixed peel, Vi lb- 
butter, 1 teaspoonful carbonate soda, 2 eggs, Vz pint milk, 
1 tablespoonful ginger, Beat the butter and sugar to a 
cream, add the eggs, then the flour gradually. Mix the soda 
with the milk and add half of it to l he other ingredient*, 
add the ginger, raisins, almonds arid peel, and lastly the 
milk. Mix well and bake in a buttered tin 2 hours in a 
moderate oven. 


LEMON CHEESE CASE. 

Take Vz lb, sugar, % lb. butter, the yolks of 4 and the 
whites of 3 eggs, the juice and grated rind of 2 large 
lemons. Heat all well together, and pul in an enamelled 
saucepan, and stir constantly over the fire until it thicken*. 
Suitable for tarts, jam sandwich, eta. 


LEMON JELLY FOR JAM SANDWICH. 

Take 1 cup boiling water, the juice and grated rind of I 
lemon, 1 cup sugar, 1 tablcspoouful maizemi or cornflour* 
Put the water and sugar on the fire, rub the cornflour smooth 
with the lemon-juice, and stir it in when the water boils. 
Leave till cold before putting on the cake. 


LEMON SPONGE SANDWICH* 

Four eggs, I cup sugar, beaten 10 minutes with an egg- 
beater, 2 smalt cups of flour, % teaspoonM carbonate soda, 
1 teaspoonful cream of tartar* Bake on fiat tins, turn out 
on sugared paper and spread with the following mixture: — 
The grated rind and juice of I 4mon, ^4 cup of whit* 


BURNET’S BAKING POWDER makes light pastry 













. WAUGH’S BAKING POWDER goes furthest, proves toll cheapest and hast 
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ptiggr, 1 eup boiling water. Put it on to boil, and add 1 
tablespoon fill maistijfna or arrowroot ilistened with * LtLo 
cold water, stir for a few minutes alter it thickens, a:id 
when nearly cold spread it between llie Layers or sponge. 


LEMON TEA CAKE. 

Rub 1 os. butter into 1 lb. flour; add 2 oz* sugar,, I tea- 
gpoonful soda, and 1 teaspoonful cream of tarter, the jmra 
and grated rind of a lemon, and a well beaten egg; tmx with 
milk to a moderately stiff dough, and bake in patty-pana 
or very shallow round tins. 


LEMON OS ORANGE OAEE< 

Two cups flour, 2 teaspowifuls baking powder, Vi 
butter, grated rind of 1 lemon or orange, \% enp of sugar, 
i/ 2 cup milk, 1 egg. Mix butter and dour together by rub¬ 
bing lightly, then sugar, baking powder, and rind of IciutHu 
Lastly add egg and milk to stiff paste. Bake m q 
oven, 

LITTLE CAKES, 

Take U4 cups sugar, 1 cup butter, 4 eggs, 2% e«P» 
flour, one-third cup milk, 1 dessertspoon bibw powdc , 
m te the sugar and butter; add the eggs, well beaten, m * 
[be powder with the flour, and add to the butter, etc-, m : 
all together, and bake in p*#y-tins 10 to Li imnu e * 

LOAF cake. 

One cup butter, 2 cups fW, 2 cups 9 ug« ; j cup 'W 

milk, 4 eKKH, 2 teuspeens cream otmitci, 1 east 

bonnte soda. Mix as for Little Ca kte. 

LUNCH CAKE (1>- 

Ono lb. flour, % lb. butter, j| lb. strict .n«r, Vs lb- 
r«Mi»s « u*. mixed peel, about 1 teacup buttermilk, A b. 

currauW, * »HtP. Yi B rnulld clovs *’ '* L<!fcr<J 


insisting on BURNET'S Manufactures yqtt get the BEST 
























WADE'S CORN FLOUR Im 26 years* reputation as llie Best 
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ground cinnamon, Vs teaspoon allspice, a little grated nut¬ 
meg, 1 teaspoon carbonate soda, a pinch of salt; stone the 
raisins ami cut them through; wash and thoroughly dry the 
?urrants; cut the candied peel up very finely; dry and sj 11 
the flour; put it into a basin, and rub the butter into it 
lightly with the tips of the lingers till it is like fine crumbs ; 
add the sugar, fruit, salt, and spices; beat up llie eggs well 
amd add them; dissolve the soda in a little buttermilk; add 
it to the rest of the ingredients; mix all into a soft paste, 
using as much more buttermilk as may be required; line a 
fake tin with buttered paper; pour the mixture into it, and 
hake the rake in a moderately hot oven for about 2 X A hours. 
Turn out on a sieve to cool. 


LUNCH CAKE (2), 

One and a half tbs,, flour, l / 2 lb. sugar, 6 oz. butter, Vi 
Eh, currants, 3 oz, sullen ns, a little candied peel, 4 teaspoon- 
fids baking powder, 3 eggs, 1 cup milk; nib stl the dry 
ingredients together first; then add well-beaten eggs, and 
milk; w r ell mix, and bake l/is hours or a little less. 


MADEIRA CAKES. 

Take L /j lb. flour, 1 teaspoon baking Dowdier/2% os. 
butter, 2Vs oz. sugar, 2 eggs; cream the butter; add the 
sugar; then the flour and baking powder; then add the well- 
heakm eggs and flavouring, and bake In patty-tins about Vi 
hour. Currants or candied peel may be added if liked. 


MAIZENA CAKE. 

Take 6 oz. sugar. 1 '« lb. butter, I eggs T \k lb. maizena, V a 
teaspoouful of baking powder; mix Ihe butter and sugar 
well together, then add ihe eggs and powder; lastly the 
mam-nro Bake in & gentle oven 15 minutes* 

MALTA CAKE 

:'nke 2 eggs, their weight each in butter, fin nr and sugar, 
the grated rind of 1 orange, a tahlespoonful cf milk, and a 
teaspoonfu! of baking powder t put the sugar in a basin; 


YOLKGVA makes the Custard look appetizing 


















Use only WADE’S CORN FLOUR. 
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partly melt the butter, and stir it in; llien beat the eggs m 
separately; stir in tho milk and orange nod, and afterwards 
in Id i he flour and baking powder, pour the nib lure into a 
greased tin and spread evenly, Have in a good oven, and 
bake for % an hour, Prepare mi icing as follows:— 
Squeeze the juke of the orange inti, it b»siu j pass some icing 
bugar through a wire sieve; add In the juice as much id 
sugar as will bring it to the cou^teney of double cream. 
When the cake is done place it upside down on a sieve, uml 
spread the icing evenly over it. Leave the cake to become 
cold and the icing will harden. 


r 


MARBLE CAKE. 

One cup sugar, V* cup butter, Vc cup milk, 5 & 

cups Hour, 1% teasrMKmfub baking powder; take a little 
n f the batter out and mis chocolate with d; put alternately 
inlo a buttered in mild and bake 1 to IVa hf>urs - 

mountain cakes. 

Two cups flour, 1 cup sugar, Vs cup butter, */ 2 cup milk, 
2 eggs, 2 teaspoonfuls cream of tartar, 1 of carbonate of 
soda; win* and bake in greased patly-pans. 

NANTWICH CAKE, 

Three egg?, 4 oz, butter, 4 oa. flour, 4 os. sugar, 2 oz. 
endoahut, C drops of carmine or cochineal, Grease well a 
Yorkshire pudding tin with lard, butter, or mutton at, 
sprinkle over the tin about one-third of the cocoa nut; P 1 *** 
in a basin the butter and sugar; add the carmine and beat 
a-! to a cream; in another basin beat the eggs till \cj\ h^ t. 
and then add them by degrees to the butter and sugar; a v 
last the flour and remainder of the woosnui; pom the 
mixture into the greased tin, and bake in a 
for 30 minutes. Turn out the cake on a slmd ot paper ° * l 
whirli has been sprinkled a little sugar. When quite cold 
Sit inlo !«#. 2 in. wide and 3 in, long, and spnnk 
over the pieces a. little white sugar. 1- me pastry Ihun ongld 
Lo be used for this cuke. If ordinary bur is used l /i 1** 
spoonful baking powder must be added. 


YOLKOVA dives the Cakes a finishing touch, 






















Dr, WAUGH'S BAKING POWDER is ter baiter and cheaper than SalMUl&Ing FEour 
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PASSION FRUIT CAKE. 

Qniti'lev lb. butter, A /t lb. sugar, V’i lb. r, 3 Vi 
small teacup milk, 1 teaspoon ful baking powder. Mix all 
ingredients, adding flour last, in which baking powder ha^ 
bee]] mixed, bake in buttered sandwich tin. Boil a little 
icing- sugar and passion fruit together. When coot, spread 
between. Make icing for top, with icing sugar and paspkm- 
irufj juice. 


PLAIN CAKE. 

One dessertspoonful butter, 1 cup sugar, 1 enp flour, 1 Vs 
teaspoonfuls baking powder, 1 1 eggs, Vk cup of milk; melt 
the hotter, then add (he sugar, flour and baking powder; 
beat the eggs, and mil them with the milk and a few drops 
of essence of lemon. Stir all together and bake in a 
moderate oven 1 hour. 


LARGE PLAIN CAKE. 

Take 2 lbs. flour, 1 % lbs. sugar, 1 lb. butler, S eggs, 3 
tea spoonfuls baking powder, 2 cups uiilk, 2 teaspoon fids 
essence of lemon, 1 teaspoonful essence almond. Beat the 
butter and sugar io a ercairu add the eggs well beaten, then 
the flour, through which lb a baking powder has been well 
mixed, then (lie milk, lastly the essence. Bake in a buttered 
tin 1 % hours. 


GOOD PLAIN CAKE. 

Take 4 eggs, weigh them, put the same weight of 
powdered sugar, the weight of 3 in flour, a teaspoon ful of 
baking powder, a little essence of lemon or grated rind and 
the juice of V4 a lemon. Whisk the eggs well, then add 
the sugar and flavouring, and beat well again; have the flour 
and powder sifted and put it in gradually. Mix all quickly, 
and Joake in a nice oven from I hour to IVi hours. 


PLUM CAKE. 

Take 1*4 lbs. flour, 1 lb. butter, 1 lb. sugar, 
10 egg*, 1 lb, raisins, I lb. currants, Vi lb, cut peel. 3 


Lewis & Wliitty’s CUSTARD POWDER. True Flavor 















DR. WAUtjH’S BAKINO POWDER is Unequalled lor Purity & Strength 
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teaspoon fills baking powder, Brut line bullet L.o a cream, 
add (lie sugar, 1-beu Ilicj eggs., (bcu iin Ihmr and baking 
iw>wdtn\ and lazily the frail and peek Li in 1 a rake-tin 
ivitii buttered paper, mid bake hi n moderate oven 2 (u 
2 Vi hours. 


PLUM CAKE, PLAIN, 

'fa be Vir ib. batter ben ten we lb odd V$ lb. mi gar and 1 
well-Allen eggs, add Vb piul of milk, 2 lbs. Hour, \(i 3b. 
earraway seeds or V% lb. of plums, add 3 teaspoon Euls 
baking powder. Bake in n buttered disk 2 hours. 


POUND CAKE, 

Take % lb. flour, Vi lb, butter, V 2 ib. sugar, 4 eggs, Vi 
lb. raised peel, Vi lb. sultanas, % teaspoonful baking 
powder, essence of lemon. Put the butter and sugar in a 
basin and beat with a spoon till perfectly white. Beat the 
eggs for 10 minutes and stir in, mixing thoroughly. Add 
the flour gradually, beating constantly. Add the fruit and 
baking powder. Bake about 1 hour.. Ice the cake when 
done. > 


RICH POUND CAKE, 

Take 1% lbs, of flour, I lb. sugar, I lb, butter, 2y 2 lbs. 
fruit, 0 eggs, peel and essence i.o Lisle, 1 teaspoon ful baking 
powder. Cream the butter and sugar with the ha nek Boat 
the whites and yolks separately, (hen together, and then add 
to the butler and sugar, then the flour and powder, and lasl 
the fruit, peel and essence. Bake in moderate oveu. 


SOFT POUND CAKE (1), 

Take 1% lbs. flour, 1 lb, sugar, y 2 lb, butler, 1 cup milk, 
2 teaspoons cream of tartar, and 1 teaspoon carbonate of 
soda, a little more than 1 cup currants, 4 &ggs, a little 
candled peel and flavouring. Beat butter and sugar to a 
cream, add the eggs, beating all the timet then the milk, 
cur ranks and flavouring* Lastly^ add the Hour, soda, and 
cream of tartar, which should be well blended* Bake in a 
well givused meat bakingdish for 1 hour. 


Lewis & Whitiy's ESSENCES* Extra Strong, 















WADE’S CORK FLOUR is Purest and Best 
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SOFT FOUND CAKE (2), 

Take 1 lb, sugar, l J1 j. flour, Va lb- hotter, 1 even tea- 
spoonftd soda, 2 teaspoon fidB'oream of furfur, fj eggs, 1 cup¬ 
ful of sweet milk. This makes. 2 good cakes. Flavour with 
currants, citron, nutmeg, or vanilla. Mix as the foregoing. 


FEINCE OF WALES' OAKES. 

Take V4 !’>■ flour, % lb, corn Hour, 5 oz. butter, Vl lb, 
sugar, i egg, Vs teaspoon baking powder; beat butter and 
sugar to cream; add the egg; sift in the flour, cornflour, and 
powder; put into greased pa tty-tins, and bake iu a quick 
oven for ID minutes. 


QUEEN CAKE. 

Take 1 V '2 lbs, flour, fi m,. bolter, fi ok. sugary 2 oz. peel, 3 
ok. almonds, 4 eggs, not quite Vz pint milk. Beat the hut ter 
to a cream, whisk the eggs, yolks and whites separately, 
blanch and chop the almonds, pud cut ilia peel iu small 
pieces; mix thoroughly together, add the milk and flour, 
beat, for 10 minutes. Bake J .y% to 2 hours in a shallow tin 
in it moderate oven. 


QUEEN OAKES, 

Take 1 oz, butter, Vi lb. sugar, Vis lb. flour, 2 egg?, and a 
little milk; mix a tea^poojnful of baking powder in the flour, 
rub in the butter, add the other ingredients, put some cur¬ 
rants in buttered tins, and half fill them with the mixture. 

Bake in a moderate oven 10 to 15 miEiutes. 


QUEEN'S CAKE, 

Take Vi lb, butter, Vs H>, siigaK4 eggs, % lbv flour,. 6 gb* 
currants, 2 o %, lemon-pec I, Vl tcn.H^on baking powder; beat 
the butter and sugar to a ere mu; add the eggs one at a 
time, then the currants, flour, demon-peel, and baking 
powder; mii: thoroughly, then drop on a well-buttered tin, 
and bake in u quick oven for 10 unimtau* 


YOLKOVA is used by all professionals 
















WADE J S CORN FLOUR hats no oqua.li 
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EAILWAY OATT 

Take 1 cup of sugar, % Jb. buffer, 4 eggs, -% 4 lb. flour, 
8 tablespoons luilk, essence of lemon nr Hie grated rind of 
& lemon; beat Lhe butter and sugar to a cream, then add Ihi 
well-beaten eggs and milk; stir well, then add the other 
ingredients. Hake as a sandwich cake or as plain cake, in a 
square tin dish, w:Lb some candied peel added. lc< this, 
and when cold cut into fancy shaped pieces 


RAINBOW CAKE (1). 

Beat 1 lb. sugar and y 2 lb. butter to a cream, add 6 eggs, 
one at a Lime, and 1 small break fasten p of milk; then add 
1 Jb. Gout, 2 teaspoon fu Is? cream of tartar, and 1 teaapoon- 
ful carbonate sod*; mix together and beat for a few 
minutes; then divide the mixture info 3 equal parts; one 
flavoured with essence of lemon, one flavoured with lemon 
end coloured with cochineal, and one flavouerd with vanilla 
and coloured with 4 teaspoon fills cocoa mixed with wafer. 
Make an icing a* follows:—£ clips- of sugar dissolved in a 
liil.le hot water; hoi I and stir HU il threads from the spoon; 
beat the whites of £ eggs till firm; A Her boiling the sugar 
mix it with the whites of eggs, and stir till cool and creamy; 
flavour wilh essence of almond; then put it between each 
layer, and on Ilia top; afterwards* sprinkle ground coCoumt 
over the whole. 


EAINBOW CAKE (2). 

Take £ cups flour, 1 cup sugar, y% cup milk, 3 eggs 
(leaving white of 1 to beat up for icing), I large -ablespoon 
bolter, Vs teaspoon carbonate soda, V 2 teaspoon cream of 
tartar; mix to a smooth paste; divide into 3 equal parts; 
colour one with chocolate and one with cochineal. Cook and 
arrange as above, 


EALSIN CAKE, 

Take V /2 cups sugar, two-thirds cup butter, two-thirds 
cup milk, 3 cups flour, 1 cup chopped raisins, 3 eggs, IV 2 
teaspoonfuls baking powder. Mix the dry ingredients, 
then add the eggs and milk, bra ling ail well together, 
Goud either baked whole cr iii patty-tin*, 


YOLKOVA, it improves the Pudding's. 













toi mm cool nil ittboit dr. wauoh’s bakinq powder 
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RAMSAY CASE. 

Take Va 1b. flour, 6 oz. sifted sugar, 3 eggs, the grated 
rind of a lemon, 6 oa sultana, ti oz. butter, 2 oz> eoconimt, 
a pinch of salt, nutmeg, and cinnamon; beat the butter to 
a cream with the sugar, and add the other ingredients by 
degrees* The eggs must be well whisked. Bake nearly 
2 hours in a moderate oven in a deep tin lined with bin I toed 

paper. ____ 

EIOE BTJNS> 

Take % lb. butter, % lb. sugar, % lb* rice flour, % lb. of 
flour, IY 2 teaspoons baking powder, 2 eggs, and the grated 
rind of a small lemon; bent the sugar and butter to a cream; 
then puL in the eggs well beaten; add the riee dour; rub 
the common flour and baking powder through a sieve, and 
beat- it with the other tilings; put about a dessertspoonful 
at a time pn a well greased baking sheet-; egg them over, 
a „d sift a 3Utle siigar on each. Bake in a hot oven about 
10 or 15 minutes. 

ROOK CAEEK 

Take 1 lb. flour, % lb. dripping or lard, V 4 lb. moist 
sugar, V 4 lb. currants, 2 oz. candied peel, 2 teaspoons baking 
powder, V% teaspoon ground ginger or mixed spice, a pint-i 
of salt, 1 egg, a tittle milk; wash and dry the currants; cut 
the peel into thin slices; put the flour into a basin; rub 
dripping into it lightly; add the other ingredients; mix well; 
heat up the egg well; add n little milk; mix aN into a very 
stiff paste with the egg and milk, adding more mdk it re¬ 
quired; drop the mixture on a flat baking-tin, well greased, 
iu Little rough heaps, leaving a space between each; hake 
them at once in a very quick oven for about Vt hour. Stand 
them up slanting against something to cool. 


rock cakes without eggs. 

Take 2 lbs. flour, 1 lb. sugar, ! lb. butter, Vi lb, currants; 
mix well, and add'very slowly a little warm milk till very 
rocky and stiff; mix 4 teaspoon fids baking powder with the 
flour. Bake on meat tins 15 Lo 20 minutes. 


BURNET’S VINEGAR is Crystal Clear 
















DR. HUGH'S UMEQUiLLED BAKIM POWDER mates fill the “ dfltercfl<!( 
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8 AND CAKE. 

Boat %, lb, sugar Lt> a cream with Yi lb, butter (heat the 
sugar first) ; add (he yolks of 4 eggs; beat thoroughly; add 
essence of lemon, and 0 oz. of si Tied flour, ami 1 teaspoon 
baking powder, 1 or 2 ox. of peel, and Iasi of all the whites 
of 4 eggs beaten to a stiff fret l ; mis gently, but do rot beat 
after adding the stiff whiles. Bake in a round shallow tin, 

SCOTS CAKE. 

Mix 1 lb. brown sugar, 1 lb. flour, T 4 lb. butter, 2 eggs, 
1 teaspoonfnl ground cinnamon. Roll very thin and bake. 

SHORTBREAD (1), 

Mix 1% lbs, sifted flour, Yi lb. ground rice, and 1 tea- 
spoonful baking powder; beat 1 lb* butter to a cream, and 
add C m, sugar; knead into the butter and augur as mud 
of the flour, etc., ns it will take; in winter, 1% lbs. wifi be 
enough; make into G flat cakes; mark the sides, and prick 
all over. Bake in a slow oven 25 minutes. A few’ almonds 
may be put on tbo cakes, or a name marked in little white 
tweets. 


SHORTBREAD ( 2 ). 

Seven oz. flour, 1 oz, rice flour, *4 lb. butter, 3 02, sugar, 
y* teaspoonful baking powder, Beat butter and sugar 
together, then gradually add (be flour, kneading well, work 
up into a a IT paste* eut into pieces about Y% ini thick, and 
bake in not too slow an oven from a % to % hour. 


SILVER CAKE. 

Take IY 2 cups of sugar* Yu cupful of butter, 3 4 of n 
cupful of milk, 3 cupfuls of flour, 3 teaspoon fills of baking 
powder, and the whites of 8 eggs; mix the bntter and sugar 
to a cream; add the milk; sift in half of the flour, which has 
been previously mixed with the baking powder, and add half 
of the egg; beat well; then sift in the remainder of the 
ilour and add the rest of the egg; flavour to laste with 
■Jmoiid flavouring. Bake I hour in a wcll-hcatcd oven. 


BURNET’S JELLY CRYSTALS are Really Delicious 


















WADE'S CORN FLOUR has 25 years’ repnlatfon as (he Best 
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SNOW CAKE. 

Take '4 teacup butter, 1 cup sugar, 1 % cups flour, 14 
r*u]> sweet milk, the whites of 4 eggs 1 heaped teaspoon fitl 
baking powder, silled with the flower; flavour with lemon. 
Bake in a moderate oven % to 1 hour. 


SOOTS SNOW CAKE. 

Take 1 Hi. atrmvrool, '4 lb, pounded white sugar, 14 lb, 
hotter, the whites of ft eggs, flavouring to taste; beat Llie 
butter to a cream; stir in the sugar and arrowroot gradually, 
at the same time beating the mixture; whisk the whites to a 
stiff froth, and add them to the other ingredients, beating 
thorn all 20 minutes; put in the flavouring, and place in a 
buttered mould and bake in a moderate oven for 1 or 114 
hours. 


SODA CAKE {!}* 

Take 1 lb. flour, Vi lb. butter, rubbed together till quite 
fine; add V4 lb. moist sugar, 14 lb. currants or rtians, a 
I it He grated nutmeg, 2 beaten eggs, some salt, and 14 pmt 
warm milk will] a teaspoonfu! of carbonate of soda dis- 
stdved in it. heal, ihe mixture very well, and bake in a cjuick 
oven 1V4 or 2 horn’s* 


SODA CAKE (2), 

Take l 1 /’ lbs, flour, 6 ox. bulter, V4 lb* sugar, y % lb 
raisins, V4 lb* mirnmls, 2 ox, peal, 114 carraway seeds, 1 
teaspoon ground cloves, 11 tea spoon carbonale of Sf>da, 1 
tablespoon vinegar, % pint milk; mb the butter into Llie 
flour Lilt it is like fine bread-crumbs; wash and thoroughly 
dry the currants; stone and chop the raisins; cut the peti 
into dice; mix I be dry ingredients all together; add the 
vinegar and enough in ilk to form mixture into stiff con¬ 
sistency; place in a greased cake tin, and bake in a moderate 
oven 2 hours* Test by thrusting a bright skewer into the 
centre; if perfectly clean the cake i^ sufficiently baked. 


Try a few drops of YOLKOVA iff your Custard 










Use only WADE’S CORN FLOUR. 
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SEED CAKE. 

fi m. butter, 8 oz. sugar, 12 uz. flour, :» eggs, 1 lahlosjxjon 
ciuraway .seeds, 1 n i> teaspoons Unking powder. Beat butter 
and sugar, add eggs and beat avoJI, fight 1} slip in Hour ami 
baking powder, then add seeds. Bake in prepared tin for 
1*4 houra. A Little candied peel may be cut into dice 
and added with, seeds- A vie lice seed cake in ay be made 
hy using (j oz + butter, 8 oz. sugar, 10 oz. plain Hour, 2oz. 
cornflour, i; eggs, to teaspoon carb. soda and 1 teaspoon 
cream o± (attar, 2 oz. seeds, mid 2 oz. citron peel. Bake 
2 hours. 


SPONGE CAKE (1). 

? Tat * 1 1 eggs, the same weight of sugar, half the weight 
rft flour, 14 drops of essence of bitter almonds, 1 egg extra. 
Beat t3ie yelks and whites separately for 20 minutes, mix 
the sugar with the yolks, add the whites by degrees; put 
the flour in last. Butter a tin and bake fully ;il i hour. 


SPONGE CAKE (2h 

Take 1 cup of sugar, 5 eggs, beaten well together for 
/a hour; then add 1 cup flour, 1 tea.spoonful baking powder, 
and the juice of V 2 lemon. Bake in a. well-heated oven for 
%, hour. 


SPONGE CAKE (3), 

Tii each egg you use, add l l / 2 oz, of sugar, 1 oz, of flour, 
1 dessertspoonful of water. Beat the yolks and whites 
separately (only using half the whites), then mix them 
together, add the sugar and water boiling, beat until nearly 
cold, add flour, and bake m a moderate oven. 


SULTANA CAKE (1). 

Beat y 2 Jh, butter to a cream; add Vg lb, sifted sugar, 
arid heat a little longer; add 2 eggs, and heal for & few 
minutes, and so on unlit you have added G eggs; then, mix 


YOLKOVA lot Padding, Catos, Custards, Blaac mauie, ote. 
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1 ih. sultanas and % lb. flour together, and stir gmU y into 
the butter and eggs; line a tin with buttered paper; pour 
in (be mixture, and bake in an ordinary oven tor 1^2 hours. 


SULTANA CAKE (2). 

Bub % lb. butter into % lb. flour. Add V4 lb. sugar, Vi 
lb, sultanas, 1 02 . candied peel, 1 teaspoon fuL baking powder, 
a little grated lemon-peel, 2 eggs, Va cup milk. Mix into a 
soft paste, batter a tin, and bake in a moderate oven tor 
1% hours* 


SULTANA CAKE (3). 

Take I lb. butter, IV 2 lbs. flour, 1 lb. sugar. 1 Lb. sul- 
tauns, S eggs, 2 oz, citron peel, 1 02 * almonds. Beat the 
butter and sugar well, then add the eggs well beaten, flour, 
sultanas, peel cut small, anil the almonds blanched and 
chopped* Boat well Vi hour, and bake from V/z to 2 hours* 


SWISS BOLL. * 

Take 2 eggs (a pinch of salt makes' them light), V2 cup 
sugar, % teaspoon carbonate soda, well beaten together. 

Add 1 cup flour, % teaspoon cream of tartar, if too stiff 
add ft spoonful of water. Mix well, pour into a buttered 
lin, and bake C or 7 minutes in a moderate oven, Sprinkle 
a damp cloth with sugar, turn the cake on to it, spread with 
jjanij and roll quickly* 


TENNIS CAKES. 

Take 4 copy flour. 3 cups sugar, 2 cups milk* 1 eup 
butter melted, 0 eggs, 1 teaspoon carbonate soda, 2 teaspoons 
cream of tartar* Mix the dry ingredients first, then add the 
milk, the eggs slightly beaten, lastly the butter. Bake m 
patty-pans, and sprinkle the tops with currants or candied 

peek 


Lewis & Whitty’s JELLIES. Bright and Clear 
























Qalj hall u ranch !s required of DR. WAUGH’S UfiEQUALLEB BAKING POWDER 
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TERANG CAKE, 

Take 1V 2 lbs. flour, % Lb. ciirniiils, H lb. sugar, 1 lb, 
butter, 1 teaspoon ful carbonate soda, 1 teaspoon fid cream 
of tartar, 4 eggs, milk, and peel Mi* 11m butter and sugar, 
add the flour, currents, and peel. Bent up Ihfl wellj 
add them and the irtilk. Bake about 1 X A Isoms. 


TKOKSO CAKES. 

Take 1 cup flour, 1 cup self-raising flour, 1 cup sugar, 
*4 lb. butter, 2 eggs, flavour with essence of almonds; dr*d> 
in small spoonfuls on the oven shelf, and cook in a moderate 

oven : )i to l hour. 


VANITY CAKE (1). 

Take 1 cup flour 1 V± cups sugar, 1 cup milk, +-* 1 

tablespoon butter, 2 teaspoons baking powder. Muc 
flour, baking powder, and sugar, then tv Id butter, then nits 
eggs and milk. Bake 40 to 45 minutes. 


VANITY CAKE (2). 

Beat well together 1 cup sugar and 2 eggs. Add 1 cup 
sweet milk, 1 tablespoon butter, 2 cups flobr, and 2 tea¬ 
spoons baking powder. Bake 1 hour. 


VELVET CAKE. 

Take 1 lb. sugar, I lb. flour, % lb. butter, 4 eggs, 1 teacup 
cold water, 1 teaspoon cream of tartar, */ 2 teaspoon ear 
bon ale soda. Dissolve the soda lit water, sift, tbc.cmnu of 
tartar into the flour, beat the sugar and butter to a ere run* 
add the flour and water, stirring well; next add die eggs*; 
we L3 beaten, flavour with a few drops of essence of Iciuoii, 
Beat all together for 3 minute), and buk* ) hour. 


Lewis & Whitty's OLIVE OIL. For Salads and Cooking 






























WADE’S CORN FLOUR is Purest and Best 
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VICTORIA CAKES. 

Whisk 1 egg, mix with it 2 oz. fine sugar. Beat 2 ok 
butter to a cream, stir Into it a large tablespoon of ground 
pi.ee, I ok currants, and a few thin strips of candied pod, 
then add the egg and sugar, and stir in a little flour 
(about J o» h ) Bake in patty tins 8 16 10 minutes. 


victoria or jam sandwich. 

Take 1 cap of flour, 1 cup of sugar, ft eggs, 1 teaspoon 
of baking powder, 1 teaspoon of butter, 4 tablespoons of 
boiling water. Beat sugar and eggs together well, add 
flour and baking powder, then the boiling water in which the 
butter has been molted. Bake tn sandwich tins in a moderate 
oven; turn out upon paper sprinkled with icing sugar, 
spread one with jam and turn the other over upon it. 


WAKEREOCAN CAKE. 

One cup sugar, 2 cups flour, y 3 cup milk, yolks of 4 
whites of 2 eggs, essence of vanilla, Vs lb. of butter, 
U4 teaspoonfuk of baking powder. Beat the butter to a 
cream, add sugar and eggs, milk and essence, lastly flour; 

- P 1 ^ i- 13 two tins or m one large one t and cut in half, spread 
with lemon cheese, place together, and ice; then sprinkle 
with desiccated cocoanui 


WARTIOAN CAKE. 

Take % cup sugar, 2 cups flour, % cup milk, % cup 
belter, 1 teaspoonful of baking soda (dissolved in the milk), 
2 teaspoons cream of lartfir (well mixed with the flour), 4 
egg**, Beat the butter and sugar to u cream, add the yolks 
of 4 egga and the milk, then 11 •. flour. Mix well and'bake 

in 4 shallow round tins for 20 .. Beat the whites of 

eggs on a plate till quite stiff, then mid I lb. castor sugar 
gradually, arid % of a teacup of desiccated cocoa nut. "When 
the cakes are baked place them cm* above the other with the 
icing spread between and the remaiuder of the icing on the 
top. Bet the cake aside to cool, but do not put it again in 
the oven. 


YOLKO VA 6d. per bottle—AH Grocers stock it 




















WADE’S CORN FLOUR has no equal 
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WHITE CAKE. 

Take % lb. floutj V 2 lb, sugar* Vi lb. butter, 3 eggs, 1 gill 
milt, 1 leaspoonfu! baking powder, some essence of lemon. 
Put the sugar and butter into a basin, beat them together 
with the band* add the milk; mis the baking powder with 
the dour* add the essence of lemon and lemon-peel, Lake 
about VA hours. _ _ 


WINDSOR CAKE. 

One cup butter, 2 cups sugar, 4 cups dour* 1 dip water 
or milk, and 4 eggs. To the flour add 1 teaspoon cream of 
tartar, and V 2 teaspoonful carbonate of soda. Beat- the 
butter ami sugar to a cream, then odd the beaten eggs, nest 
ibe milk; after adding the flour bake immediately. 


ANGEL CAKE {PURE WHITE). 

White of 11 eggs* 1 cup Vienna flour, IV 2 eups castor 
sugar. 1 teaspoon fill cream of tartar* 1 teasponful vanilla. 

I’ieat whites very stiff. Sift flour, sugar and cream or 
tartar together, putting them through the Elmir siller A 
times, then lightly and gradually shake them into the whites, 
add vanilla, pour into an 11 n greased but floured tin. ami 
I>ake in a very moderate oven for Id minutes. 


ALMOND CHEESECAKES, 

For the filling* beat 2 ok. of butter to a cream, add the 
same of castor sugar, then the yolk of one egg, 3 ok nt 
ground almonds, and 0 drops of ratafia essence. Whip tiic 
white of egg stiffly, and stir into the other ingredient*. 
Line a dozen and a half of small tinted pa fly tins* well- 
greased, with rich pastry* put in each a small teaspoon fui 
of raspberry jam, then some of the almond mixture <m lop. 
Bake in a brisk oven about Iwenty minutes, It hhed* a 
narrow crossbar of pushy may be placed over !he lops of 
the cheesecakes. These dainty little conTeel-ion* ™.n lje 
served"with oiher small pastries or by themselves* on a 
fancy paper d'oyley. 


YOLKOVA improves all Hslk Puddings, etc- 



























Introfee DR. WAUGH'S UNEQUALLED BAKING POWDER into your cootlfij 


ITS COOKERY ROOK OF clopr AND TRIED RECEIPTS 

JAM BROF& 

% cup sugar, y> cup butter, 2 egg?, 2 cups Hour, 2 
teaspoons baking powder* Heat but (or and sugar to cream; 
add eggs, then the Hour, Make into stiff balls; press u bole 
in the middle and fill with jam. Bake in u quick oven. 


PLAIN CAKE, 

1 tablespoon butter, 2 tablespoons clarified dripping, 3 
tablespoons sugar, f> tablespoons flour, 1 teaspoon baking 
powder, peel of 2 lemons sliced, 2 eggs, a handful sultana 
plums* 

Rub the butter and dripping into the flour (in which 
th-o Lmlung powder has been already mixed); add the other 
ingredients; mixing tightly into a soft, paste. Bake in 
modern to oven for 1 hour or more. 


SPICED SANDWICH. 

1 cup flour (heaped), Yz cll P sugar, 1 heaped table¬ 
spoon butter, 2 bggs, cup golden syrup, Yz cup milk, 2 
teaspoons ginger, 1 grated nutmeg, Yz teaspoon baking 
soda, I teaspoon baking powder. Bake in a quick oven. 

Filling.-- 1 large tablespoon butter beaten with 2 of 
icing sugar fill very light; flavour with vanilla; put 
between sandwich; spread thin layer over top and press 
dessitinted cocoa nut on top. 


SPONGE ROLL. 

1 cup flour; I cup sugar, 3 <*gy- 1 , 2 teaspoons baking 
powder, and lastly ] lenspcnm butter dissolved in a tittle 
warm milk. 


BROWN SCONES, 

4 cups flour, 1 tablespoon treacle mixed in the milk, with 
walnut of butter, 2 teaspoons baking powder, and a little 
salt. 


BURNET’S Id. JELLIES Set Crystal Clear 





















DR WAUQH’S is the Best Baking Powder in the World. 


■(jOOKER'K BOOK OR 5-JOOD AN U TH&WEJ liKtl'EIi'l^ 

BUCHANBAR SULTANA CAKE, 

1 cup butter, 2 cups sugar beaten to a owain, 4 egg® 
beaten in separately; 1 cup milk or water (cold), 1 cup 
sultanas, % lb, mixed peel, mu™ oi Union to taste, 3 
cups flour with a little baking powder added, birr we b 
but do not beat the mixture. Bake l 1 /* hours gradually 
rodumng the heat* Dripping may be u&ed instead ol hutiei 
or half and half. If u more solid cake is liked, use another 

cup of flour. 


EIGHT BUNS <No. 2). 

2 good tablespoons butter and a small cup soft while 
sugar mixed to a cream (beaten with a fork)* Add 2 eggs, 
and heat until well mixed. Then add about V> cup sweet 
milk, and boat again. About one small cup each of flour 
and cornflour, and a piled teaspoon of baking powder 
sifted together and added last. The paste must be fairly 
stiff. If necessary,, add more flour. Bake in a fairly hot 

oven* , 


BISCUITS, SCONES, Ac. 


COCOANUT BISCUITS. 

Take 5 os. flour, 3 02 , butter, 6 02 . sugar, 1 egg, 2 table¬ 
spoons desiccated cocoiuiut, Vz teaspoon earbopate Et)( h ] ' " u b 
I be butter well into the Hour, add the sugar, then the eg,_ 
well beaten. When well mixed, pull pieces off mio little 
buttons, and bake on a Lin 10 minutes. 


CORNFLOUR BISCUITS. 

Take 12 tablespoons flour, 6 tablespoons cornflour, Vz lb, 
sugar, V* lb. butter, 3 teaspoons baking powder, and a hiu- 
salt. Stix the flours and powder thoroughly. Beat the 
sugar and butter to a cream, into whn h beat 6 eggs, l at a 
time ; then beat for 15 minutes. Then silr m the hour, roll 
out, cut into shapes, and bake in a quick oven* 


Use SWAN BRAND CONDENSED MU.K when conking 





























WADE'S CORN FLOUR has 28 years’ reputation as the Best 


loll cooker \ rook or ooon ■■ \ - I) tried receipts 

DATE BISCUITS. 

One lb, of flour, % lb. butter, y 2 lb* sugar, 1 teaspoonful 
Hearn of tartar, y 2 teaspoonful of carbonate of soda, 2 
iittle milk. Rub butter into flour in which other in¬ 
gredients bare been mixed, drop in eggs whole, and mix 
thoroughly. Roll out Vi inch thick, cut biscuit size, fold 
over with date between. Bake in moderate oven till a pale 
brown 

LIGHT BISCUITS. 

Take 1 lb, flour, V 2 lb, sugar, fi oz. butter, 3 eggs, Vi 
teaspoon carbonate soda, V4 teaspoon cream of tartar, 
3i lew drops of essence of lemon or ratafia. Mix flour 
and powder together, rub in the butter, add the sugar, 
beat ilie eggs and essence. Mix with the other ingredients, 
roll rather thin, eul into shapes, brush over with egg, 
ami wireiv with sugar. Hake in a brisk oven* 


FANCY BISCUITS. 

Half lb. flour, Vi lb, butter, Vi lb. easier sugar, 1 egg, 
and some jam, a pinch of ground ginger, Vi teaspoon ful 
ground cinnamon. HifL flour, rub the butter into it, add 
cinnamon, ginger, and sugar, beat the egg web, add and 
make into a stiff paste, roll out thinly, cut into oval shapes, 
bake in a slow oven 15 minutes. Stick two together with 
jam, cover with boiled icing, half pink and half white. 


PLAIN GINGER BISCUITS. 

Take I lb flour, Vi lb. sugar, Vi lb. clarified dripping, 1 
tablespoon treacle, 1 teaspoon ground ginger, Va teaspoon 
cream of tartar, Vi teaspoon rnrbmmle soda. Mix with 
hike-warm water, roll mtl, rut into shapes, and bake in a 
quick oven* 


IMPERIAL BISCUITS. 

*• 

Take 1 tb. flour, ] Eb, sugar, Vi lb- butter, 3 eggs, 1 tea- 
spoonful powdered ammonia, milk enough to moisten. Mis 
to a soft paste* roll into balls the size of marbles, and put 
on a tin to hake. 


YOLKOVA should be in every Pantry, 6d. per bottle 






























Use- only WADE’S CORN FLOUR. 


(JQOKUKl UOUK Of AN1) TIM KU li IT'Min'S 18J 

ITALIAN BISCUITS, 

One lb- flour, Va lb. butter, Vi! lb. sugar, 1 teaspoon nut¬ 
meg, 2 teaspoons cinnamon, Vb teaspoon carbonate soda, 1 
teaspoon cream of tarter, ^ cup milk. Mix well, roll out 
thin, cut with a wineglass, and bake in a brisk oven, Stick 
two together with a tiny bit of raspberry jam, if wanted 
ornamental put. a small bit of icing on each. 


LEMON BISCUITS (I). 

Take I lb. flour, % lb. butter, % lb. sugar, 2 eggs, a few 
drops essence of lemon, 1 teaspoon carbonate soda, 2 tea¬ 
spoons cream of' tartar. Beat the butler to a cream, add 
the sugar, drop in the eggs, and beat well. Mix the cream 
of tartar with the flour, melt the soda in a little water, then 
mix all together. Roll out, and eat into shapes. 


LEMON BISCUITS (2), 

Mix 1 lb. flour, 1 lb. sugar, 1 lb. butter, 4 eggs, and a 
little milk if required, IV 2 teaspoons ammonia, 12 drops 
essence lemon. Roll thin, and bake in a hot oven* These 
will keep a month if required. 


LUNCHEON BISCUITS. 

Nearly V% J b. sugar, % lb. flour, \f z lb. butter, 2 eggs, 
y 2 teaspoonful vanilla, 1/2 teaspoonful baking powder, tot 
(he butter and sugar to a cream, beat the eggs and add 
along with the flavouring. Mix the flour and powder, and 
sift gradually in. Bake in patty-pans. 


OATMEAL BISCUITS (1). 

Take 5 oz. oatmeal, 3 ok. flour, ] ok, sugar, 2 oe, lard or 
batter, teaspoon ful carbonate sod a, 1 egg, a little giogor, 
and hot water. Mix all info a rather dry paste, roll out 
very thin, and bake % hour in a moderate oven. 


YOLKOVA in Rice Puddings is line 




















Ho more cooling failures will DR. WAUGH'S UNEQUALLED RAKING POWDER 


J.3^ COOKERY BOOK OF GOOD AKD TRIED RECMFTS 

OATMEAL BISCUITS (2). 

f | n^ heaped breakfsistoup each of iloEir and oatmeal, 2 
tablespoons billies 4 tablespoons sugar, 1V 2 tablespoons 
milk, 1 teasjxjnri baking powder, .1 egg, Kub the butter Into 
Nit 1 Hour, add the oatmeal, sugar, ;ind powder, then the 
beaten egg and milt. Roll out thiip and bake in a slow oven. 


PIOWIO BISCUITS. 

I’Fikc 1 lb- flour, y 2 lb. sugar, % lb. butter, 3 eggs, I \rn- 
S P™ baking powder, flavouring to taste. Mis very stiff, 
mil out, and cut round. Bake about 10 minutes. 


EAT API A BISCUITS. 

Three cups flour, cups sugar, y 2 lb. butter, 4 eg**, 
Hh teaspoons cream of tartar, 1 teaspoon carbonate soda, 
2 large teaspoons ratafia essence. Mix all the dry in¬ 
gredients togetner; molt the butter in the oven, and when 
■pule melted and. hot mix wIlIi the well-beaten eggs- Mix 
Ml well together, break off small pieces, and roll in"crushed 
lo&f sugar. Biike on a greased tin. 


SAVOY BISCUITS. 

Beat, the yolks of 12 eggs very well, strewing in as you 
boat 1 lb. 11 r:s sugar, and beat to a cream. Scat b whiles In 
n solid frothy and add. By degrees add iy A 3bs, Hour. Put 
into long, tinted tins or pieces of paper pinned together 2 
spoonfuls of the dough. Put sugar over the top just at the 
kst minute. Bake in a mild oven 8 mi miles. When cooked 
lay the biscuits back to back as they come mil of the oven. 


VANILLA BISCUITS. 

Take V± lb. batter, % lb. sugar, U lb, flour, 2 eggs, 7 tea- 
spoon baking powrkr, 3 <ra. currants, a little essence of 
vanilla. Mix ti-^ butter ante sugar, add the currants and 
tla.’L on ring, then lhe dour arid baking powder, and moisten 
witli the eggs wdl beaten Rolf out flu: dough thin, and 
,: !'t into shapes. BiLko cm a floured tm m a. moderate ovau. 


Lewis & WJiltty’s S3 LIME. Lor the CHILDREN 





















DR. WAUGH’S BAKING POWDER Nas stood ttte last lor over 60 years. 
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VIENNA BISCUITS. 

t Heat 5 eggs for Vi hour with 1 ' lb. wugEir, at Id gradually 
V% Jb, flour, a [id beat again till light and smuoCh. Butter 
some baking dishes, dredge with powdered i*. hire sugar; put 
(be biscuits on them, and bake in a brisk oven for 10 
m inti tea. 


BACHELORS BUTTONS, 

Take* 4 oz. Inilfer, 5 oz. sugar 10 oz. flour, 1 teaspoon 
baking powder. Boat the butter and sugar well, stir in the 
dour inirl powder, then two eggs well beaten. Flavour with 
alinoml,' I he mixture must be very stilT. Roll into balls, 
3 "id ^i-iwklr wiHi sugar. Bake in a rather quick oven. 


BREAKFAST ROLLS, 

Take 3 lb. flour, Vs teaspoon salt-, 1 tablespoon butter, 1 
dessertspoon baking powder, a little sweet milk. Rub the 
butter into the flour, add the powder and salt, mis with a 
wooden spoon into a nice dough, just adding sufficient milk 
to thoroughly moisten the flour. Turn out on to a board, 
knead a lilllo, form into rolls, brush the tops with milk, 
and cook in a hot oven 10 minutes. 


BUTTER ROLLS. 

One lb, flour, 3 teaspoons baking powder, 1 tablespoon 
butter or dripping, 1 cup sweet milk. 31 ri the powder with 
milk, and knead it well. Roll out thin, and cut into shapes. 
Fold in half, corner ways, and wet the edges and top with 
milk. Bake in a hot oven. 


CHEESE STRAWS. 

Grate T /i lb. cheese with Vi lb. hid ter, and cayenne to 
taste. Mis on a floured board, cut into f-'hnpc, bake in a 
brisk oven. Watch them closely, as they colour quickly. 
Be careful not to break. 


Ihe Name of LEWIS & WHITTY is a (iuaraiitee of Qualify 




















WADE'S CORN FLOUR is Purest anti Best 
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COCOANUT I> AIK TIES* 

Take '] tablespoons grated Gocoauut, the white of 1 egg, 
2 tablespoons powdered sugar- Beat the egg stiff, then add 
the sugar, and bent well again, then add the cocoaaut* 
Drop on buttered paper, and bake 15 ininul.es. 


COCCANUT MACAROONS. 

The whiles of 2 eggs beaten to a stilt froth, 1 spare 
break fast cup line while sugar, Beat till firm enough to keep 
shape alone, add 3 tables poofis desiccated eocoauut; drop 
immediately upon white paper thickly strewn with sugar* 
I take in a very slow oven till Ann and lightly coloured. 


COFFEE ROLLS OB SCONES. 

One lb* fin nr, 2 teaspoon fills cream of tartar, 2 desaert- 
spoonfuls sugar, 2 dessertspoonfuls butter, 1 teaspoonful 
carbonate of soda, 1 egg, 1 eup milk* Beat sugar, butter, 
and egg together, then add milk, then flour, In which 
powders have been previously mixed. Hull thin, cut into 
squares and fold two corners over to make them look like 
rolls. Bake in a quick oven and eat. like scones. 


CURRANT SCONES. 

Half lb. flour, 1 teaspoonful baking powder, 2 ok. butter 
or dripping, 2 oz* sugar, 4 ok. currants (dean and dry), or 
sultana raisins. Rub butler lightly into flour in which 
baking powder and sugar have heen mixed. Add currants 
and enough sweet milk to moisten il. Roll out Va inch 
thick, and bake on girdle or in oven. 


CRUMPETS. 

Take 1 lb. flour, 1 teaspoon Ful baking soda, 1 tea spoon¬ 
ful cream of (adar, 1 teaspoonful sugar* Mix to a dough 
with buttermilk, and put inlo n hot greased griddle with a 
spoon. One egg is an improvement. 


YOLKOVA—A few drops g’o a long- way 



















WADE’S CORN FLOUR has no equal. 
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BUTTEE ICING. 

Bit-mi 1 tablespoon but tor with 4 1 abb spoons sifted 
irin^ uugnr, add vaniJila or any lluvmiiitig [iked and 
spread evenly over cake. 


FRUIT ICING. 

i be juice of passion fruit, orange, • »r lemon mixed with 
KulHeient ieing; sugar to make it Mill' dug ugh to spread.. 


DOUGH NUT®. 

!>ix cz. Hour* 2 ok. butler, 2 ok, sugar, 1 egg, Yi teaspoon 
baking powder, some jam, and a ]title milk. Kub the butter 
into the dour, add the sugar and baking powder, heal, the 
eggs and add the milk. Make into a still paste, roll out 
thin, cut with a small biscuit cutter, put n little jam in the 
centre, wet the edges, place another round on I he lop T pinch¬ 
ing the edges well together. Have a pan of boiling fat, 
drop the cakes into it, fry a golden brown. Drain on white 
paper, and pile on a folded serviette, dusting some icing 
sugar over them. The single round without any jam are 
stmietimes used. 


HOT GINGER CAKES, 

Heat 1 pint buttermilk, pour in a bowl with I pint 
treacle, add 1 dessertspoon soda, and 1 dessertspoon extract 
of ginger. St ir in flour enough to make it stilT, work in 
%. lb. butter T knead 10 minutes, cut in cakes and bake. 


GINGER NUTS. 

Two lbs. flour, Vg lb, brown sugar, 1 ok. ginger, l Vi lb- 
treacle, Vs lb, butter, V4 teaspoon spice, l /z teaspoon car¬ 
bonate of soda, Heat the butter io a cream, and add all She 
dry ingredients; then stir in the treacle thoroughly, am] 
work well, licave to stand from 2 to 4 hours if possible; 
roll into small balls in both hands, mid bake on a meat iin 
a small distance from each other in a ijuick oven from 8 to 
10 minutes. 


YOLKOVA Improves the appearance ol year Csi.es, etc. 


















OR. WAUGH'S BAKING POWDER is Unequalled. Prove It I 
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GIN GEE SNAPS. 

One cup each of sugar, treacle, and butter or lard, 1 tea* 
spoonful each of vinegar, ginger and soda. Mix with flour 
enough to roll—the longer the better. Ike a small cutter, 
and hake in a moderate oven. 


KISSES. 

Take ] egg, I cup sugar, V 2 eup butter, V 2 cup sweet 
milk, y 2 teaspoonfui carbonate soda, 1 teaspoon c-reatn of 
tartar, enough Hour to make a siLfT light dough. Drop on 
tins, sprinkle with sugar, and hake in a quick oven 10 to 15 
minutes. 


LEMON SNAPS. 

Take 2 cups sugar. 2 eggs, 1 cup butter, 1 teaspoon 
carbonate soda, the juice of 2 lemons, and the grated peel of 
1. Mix rather stiff with dour, roil very thin, cut into 
shapes, and bake in a quick oven. 


LEMON WAFEES. 

Mix 2 tablespoons powdered loaf sugar with Lite same 
weight of butler beaten to a cream, 1 break fast cup Hour, and 
V 2 teaspoon essence of lemon, Work all together, and cut 
in pieces the srt.e of a walnut. Make a wafer iron hot, rub 
it iuiiide with butter, put in a piece of dough, press the iron 
well together upon it, and bake a delicate brown;; then take 
it out and slip in another piece of dough, this nmsi be 
repented till all are done. Hake in n moderate oven 4 or 5 
minutes. 


LOVE BALLS. 

The weight of 3 eggs each in Hour, sugar, and corn Hour, 
a little essence of lemon, and 2 teaspoons baking powder. 
Bake in a hot oven. 


Try BURNET'S LINOLEUMSHINE, the Perfect Paste Polish 



















The Bakinf Powder of Baking Powders—DR* WAUGH’S 
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MUFFINS, 

Boil and mash B large, mealy potatoes until very 
smooth j with about 2 ok. butter and a little salt, adding 
sufficient warm water to make it the aonsislency of very 
thick cream; well beat 2 eggs, mix them in, ami then 
stir to the whole 3 pints of tine, dried, mid sifted flour; 
mix these well together, and add a pint of lukewarm water; 
then stir in a small teaspoonful of soda and a feacupful 
of yeast, and set it to rise ah night; the nest morning bake 
the muffins in lings on a girdle. 


OAT CAKE. 

Put 3 ox< dripping wills a. small teacup of water into a 
pan and let it boil. Stir it into 1 lb. oatmeal, rob it out at 
once very thin, cut with a small round cutter, and bake in a 
quick oven, or else lay it on a girdle over a slow fire, and 
when Onn sE&nd it before the fire to toast. 


SCONES, 

Scones are made in many ways, and almost every house 
keeper has her own receipt. A good plan i? to lake a stone 
of flour, .14 tbs,, and mix thoroughly with it 2% ok, car¬ 
bonate soda, and 1% oz. tartaric acid, also 1 large tablc- 
upoonful suit. When well blended put this away for use. 
If baking powder be used, mix 2 teaspoons to 1 lb, of Ilnur. 
When the scones are required make a light dough with milk 
or water, roll out to about % inch thick or less, cut into the 
desired shapes, and bake in a hot oven, or cook on a girdle, 
turning when one side is brown. They are improved by 
adding about 1 0 £< butter or more to 1 lb, flour, nibbing it in 
lightly, Some people add 1 egg to this quantity, ami some 
a little sugar. Currants are sometime? added. For butter¬ 
milk or sour milk scones omit the creu.n of tartar or acid, 
using rather a small teaspoon carbonate soda to a lb. I lour. 
The appearance of scones is improved by brushing I hem 
over with beaten egg just before placing llicm in the oven. 
They may then be lightly pricked with a fork. 


Try (iRAINLIS TORRIDtiE FOOD for Breakfast 






















WADE’S CORN FLOUR lias 25 years' reputation as the Best 
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DEOF SCONES. 

Half lb, BOUT, 2 teaspoonfuls sugar, % toaspoonful car¬ 
bonate soda, Vi teaspoon tartarie acid, J break fa sirup ms Ik. 
Mix and Nat well for 5 minutes. Drop by tablespoon fills 
on a hot greased pan, and when (hey bubble it will be time 
to turn them. Time, 5 minutes. 


WHEAT FLOUR SCONES. 

Drat an egg lighlly, stir in I teacup milk, % teacup 
tvajer, and sufficient wheaten Hour to make a thick batter, 
add 2 teaspoons baking powder, pour the mixture into 
patty-pan* or other small tins, and bake in a brisk oven Vi 
hour. 


WHOLEMEAL SCONES. 

Take Va lb. whole meal, 2 teaspoon ftds baking powder, 1 
oz. butler, V's teaspoon fid salt, and about 1 gill of milk 
{buttermilk is best). Mix well flour ami baking powder, 
mb in butler with finger tips. Add salt, and bind !o stiff 
dough wiih milk. Iio.ll out to about l /> inch thick, cut in 
rounds, and bake in a quick oven for 15 minutes or on a 
girdle. 


TEA CAKE, 

Take Vs lb. flour, 2 oz, butter., 2 oz. sugar, 1 teas prion 
baking powder, u pinch nf salt, 1 egg, l gill milk. Rub the 
butler into the flour, add the sugar, salt, and baking powder, 
beat up ihe egg, add to the milk, and mix into the dry 
ingredients, Turn out on to a board, put it on a greased 
plate, brush it over with egg, and sprinkle it with sugar. 
Cook in quick oven Yi hour. 


HOT TEA CAKE. 

Two cups flour, 1 cup milk, Vz cup sugar and 2 eggs, 1 
teosjjoonfi.it carbonate soda, 2 tcaspoonfuls cream of tartar. 
Mix all ingredients well together, put into a buttered 
tin, and bake in a brisk oven for Vi of an hour. Sen e hot f 
and buttered between* 


YOLKOVA makes the Custard look appetizing 


























Use only WADE’S CORN FLOUR 
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TEA CAKE SANDWICH. 

Take Ys lb. flour, Vi lb, butter, % lb. sugar. Hub the 
butler inici the flour, add the sugar mid powder, and 1 egg 
well beaten. Mis stiffly* roll on a board in two pieces, 
place one mi a round tin, cover it over with jam, then place 
the other layer on the top; wet lice two edges and joiUj 
prick with a fork, and bake in a moderate! oven. 


TEA PANCAKES* 

Take 1 cup of flour, 1 tablespoon sugar, % teaspoon 
carbonate soda, 1 l /> teaspoons cream of tartar, % cup sour 
milk, 1 egg, Put lhe flour and sugar in a basin, bruise ail 
lumps out of the soda and cream of tartar, and add them; 
beat up the egg and add lo it the sour milk. Mir yen’ 
gradually with the floor lo n nice smooth baiter. Have 
your girdle or frying-pan hot, rub it over with a piece of 
suel, drop I be. batter on to make nice sized calces. When 
bubbles begin to rise, turn them with a knife. When cooked, 
place on a table-napkin to cool* 


TEA ROLLS. 

Work 2 oz* blitter into 1 lb. flour, add 1 teaspoon baking 
powder and a little salt. Beat up 2 eggs, and mis into the 
flour with sugar to taste. Add enough milk to make the 
dough* roll out and cut into'strips, roll up, brush with egg, 
and bake V4 hour in a quick oven. 


WHEATEN BREAD. 

Take 1 lb, w beaten meal, 2 oz. butter, 1 oz, soft sugar, 1 
teaspoon carbonate soda, Yi teaspoon tartaric add, about l 
break fast cup milk and water. Hub the butter into the meal, 
ndd lbe other dry ingredients, mixing well; moisten the 
whole to a firm paste with the liquid, Make thin .’ill up i'do 
n round smooth lump, press it out with the hand into a 
round scone l inch thick, mark info fm-ir, prick willi a fork, 
and bake cm a greased tup 20 minutes. 


YOLKOVA gives the Cakes a finishing touch. 
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DR. WAUGH’S BAKING POWDER is Pure 
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CONFECTIONERY. 


ACID DROPS. 

Take 1 Ik. loaf sugar, 1 cup water, 1 tablespoon vinegar, 
some lemon essence, and Vi o£- tartaric acid; put tire sugar, 
water, and vinegar in a saucepan, and boil till it snaps like 
glass; add a few drops of lemon essence and tlie tartaric 
acid; mis well, turn out, and cut into small bullets and 
flatten thorn with the thumb and finger. 


CREAM ALMONDS <1>, 

Blanch a number of almonds as follows: — Pour boiling 
water over them, lot them stand a few minutes, not long, as 
they loose their flavour; drain them on a solve, rub oIT the 
dark skin, and rub the almonds gently to dry; have in 
readiness some fondant, roll it in strips, and cut as for 
dates, roll each inch long strip over an almond; roll in 
granulated sugar. 


?■ CREAM ALMONDS (2). 

Place 1 lb. almonds in a sieve, shake gently over the fire 
until they are quite hot; have ready a syrup made of 7 cup- 
fills granulated sugar, V4 teaspoonful cream of tartar, 1 pint 
of water; remove from the fire, place u pan under the sieve, 
let one person shake (he sieve while another pours the syrup 
slowly over the almonds. By the time all Hie syrup is used 
the almonds will have a fine coni tug of trrconi. 


DEVILLED ALMONDS. 

Blanch y 2 lb. Jordan almonds, and dry them thoroughly; 
put them into a frying-pan with 2 ov., butter made very 
hot; fry gently fill a light brown, Ilian drain on a sieve 
before the fire; *Drinkl# with fait and a littl* cayenne. 


Use Lewis & Whitly’s Products in the LAUNDRY 
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DR. WAUGH’S^deserves the name of Baking Powder 
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EARLEY SUGAR. 

ful’v“in JVuhuf lM f f MeHr ' m 1 1’““ of "••«% skim care, 
fullj, arid boil till when you lake out „ little on a stick it 

adiTflm ^ " tbre P ad ’ V ' vhe " . . . 1,1 «>Jd water it snaps; 

f 8 *“ >n a,ld 11 l ™ <**>p S "f cssonce of 

waier S ‘i" ld lll “ P“ in « b * sil1 ot cold 

f tLr till somewhat coaled; then pour into a buttered dislr 

ri!d nYi5t "them 5 " ' 0< t l ° 3,0,ulbj tut wi[h scifisore into ytieks 

CARAMEL FOR COLOURING PURPOSES, 

Take i/o lb ; white sugar aud about 1 tableapooa water 
b tu over the lire, till tho sugar has become a dark brown m 
must not he allowed to get blade). Add Vi> pint liot water, 
stir well, aiul when eool bottle for use. 


CARAMELS. 

One cup tirade, 1 eup white sugar, I cup brown *mgitr, 
f \ l ^ ateti ^oedate, l cup cream or milk, into which 
bn*, been stirred a little-round nee. liub the rlme.hu* in 
a p.i.ste with a little el the cream. Boil sil together V. 
bo«r T Inking care that it does not burn. Pour into flJ 
buttered dishes, and before it is cool, mark with n knife iuio 

s . maU snares. When cold, cut them, and wrap each in 
tissue paper, 

CHOCOLATE CAKE DROPS, 

lake % lb. powdered chocolate, % lb, sugar, and 3 eggs; 
nux the chocolate and sugar, and stir in the stiffly-beaten 
whites of the eggs lightly with a fork; drop on iinttered 
lin with a teaspoon, and bake in a slow oven for 1(1 luiuuirw. 


CHOCOLATE SQUARES. 

Iti'ii 2 break fast cups fine while sugar with ’1 .•up of 
milk tor ,i minutes, stirring alt i !,,■ ii„„ ; llannir with 
vanilla; stir off the fire lilt it ereanis, jiu.I pour into «*w<rt 


Lewis & Whitly’s BLUE, Urighl. Beautiful and Best 





























WADE’S CORN FLOUR is Purest and Best 


192 COOKERY ISOOK OF tSOOO AED TlHEJ> RECEIPTS 

dish; make a second lot, omitting the vanilia; wtiea boiled, 
adri y 4 lb. finely-cut chocolate, boil up again ami stir till 
creamy, as before, and pour over tie other layer; when cold, 
cut into squares* 


CHOCOLATE CEE AMS (!)♦ 

■Grnle a large take of chocolate, put it in tit a basin with 
a teaspoonful of white sugai ; put the basin into a saucepan 
of boiling water, and steam lYi hours; the nm of Hie basin 
must fit Lightly on the edge of the saucepan; cover the basin 
with a Lightly-fitting plate or saucer; when the choe.date 
has steamed the required time, take the saucepan off the tire, 
leave the basin over the steam, as it keeps the chocolate 
moist; add about 3 dessertspoon fills of milk, and beat till 
the chocolate is perfectly smooth; dip into it little balls ut 
fondant with a hat pin; place on greased paper to dry tor 
12 hours, The addition of a little gum-arabic, which has 
been dissolved, will dry the chocolate creams more quickly. 


CHOCOLATE CREAMS <2), 

Take 1 lb, of loaf sugar and as much milk or cream as it 
will absorb. Boil it very gently until when you drop a little 
in cold water it candies. Do not boil too long, or instead ol 
smoothly creaming Hie sugar will go into minute sand-like 
grains. " Do not stir till taken off, when it must be continu¬ 
ally stirred until it creams. Koll into little balls. Put /-* 
lb,* vanilla chocolate into n jar, and place it over a saucepan 
of boiling water to dissolve; when molted, dip the cteams 
into it and place on buttered paper till cold. 


COCOAHUT CARAMELS. 

Mix 2 cups of desiccated roeoanut, - tablespoonfuls 
fifeur, the whites of 3 eggs, and 1 cup sugar. Bake in a 
quick oven. 


YOLKOVA is used by all professionals 
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G000A1TOT AND CHOCOLATE BALLS. 

Take 4 oz. cocoa or chocolate, 2 tuldosi loons water, V% 
oz butter, 4 oz. sugar, 4 oz. desiccated roconnut, and flavour¬ 
ing to tii£le. But (lie sugar, wtdor. bu for, and cocoa into 
an enamelled saucepan. Stir, anti boil gently till it adheres 
to a spoon, Test a little, and if brittle, stir in Hne cocouimt 
and flavouring, Make into small balls and roll them in dry 
ooeoamit and sugar. __ 

CO0OANUT ICE. 

Take 2 cups fine white sugar, Vk cup milk, % cup de¬ 
siccated eoecamit, Boil the sugar and milk for ;1 minutes, 
stirring all the time, add the coeoamit, and boil l minute 
more. Remove from the tire, beat, while cooling, till it 
creams, then pour quickly into a wet dish. Make a second 
layer and colour it. with cochineal., 


OOCQANUT ROCK. 

Peel and grate a. fresh eocoanut, take the same weight of 
finely-powdered white sugar, and mis well together. Beat 
the whites of 2 eggs to a stiff froth, and with it form the 
ooeoamvt and sugar into a firm paslc, Bub a bright tin 
slightly with butter, cover it with the pawie, and put in a 
slow oven for % an hour. If there be any fear of too 
great heat from the oven put white paper between the tins 
and the paste. _ 

CREAM TGFFEE. 

Take equal quantities of cream and sugar, boil together, 
adding a little essence of vanilla. When it begins to thicken, 
drop a little into cold water, and feel whether it lie hard 
like toffee, but not as bard as sugar toffee. If so, pour i! 
into a flat buttered dish, and cut it when cool. 


DATE CREAMS. 

Put 2 cups of crystal sugar and Vi: imp of milk into nn 
enamelled saucepan, boil for 5 minute 1 ;,, inkr off I he fire 
amt stand the sauce pan in a dish of cold water. Add 


YOLKOVA, it improves the Puddings. 




















Always Hi* DR. WAUGH'S UNEQUALLED BAKING POWDER 
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essence to taste. Stir the mix Lure constantly till nice and 
creamy. Select nice glossy dates, cut a slit in each, remove 
tiie stone and the skin which is sometimes round it, and fill 
them with the cream. The same cream is used for walnuts, 
prunes, almonds, etc 

Water Creams are made with the same amount of sugar, 
using water instead of milk, and adding nearly Vs teaspoon¬ 
ful cream of tartar* 

FIG BOCK. 

One cupful sugar, % cup water, boil till it come amber 
colour, but do not stir during the process. Add Vi teaspoon- 
ful of cream of tartar just before taking from the fire; wash 
the figs; split them in halves, and lay them Hat on a dish- 
Pour the mixture over them, and let it atand till cold. 


FOHDAITT <l>. 

White of 1 egg, 1 tablespoon ful water, 1 3 b. best icing 
sugar* Sift or roll (he sugar until perfectly smooth (sift¬ 
ing is better). Whip the egg to n stiff froth, add the water; 
beat the sugar into the egg gently, and only a little at a 
time until all is used. Mould this into shapes, and put away 
for 12 hours before using with fruit, nuts, or chocolate. 
Roll it into shapes or balls for chocolates; flatten it for 
walnuts; roll it into long strips for dates, cutting into inch 
lengths, _ 


FONDAJTT (2>. 

Put 1 lb. snowdrop sugar into an enamelled saucepan, 
add V4 break fast cup milk, and as much cream of tartar as 
will lie on a threepenny bitj boil quickly for exactly 5 
minutes, stirring it ah the time after il begins to boil, 
Have ready a basin to contain the syrup, set into a basin 
holding cold water, put a teaspoonful of vanilla or other 
flavouring and colouring matter, if required, into the empty 
basin. Pour the syrup at the end of the 5 minutes into this 
basin; continue stirring till the syrup h of the proper con¬ 
sistently. If to be used for icing cakes, about as thick as 
thick cream; if for walnuts or chocolate creams as thick m 
bread dough. This may bo kept for several d*yn by simply 


A 1 > Boitle of Burnet 1 !* (linger Wine makes several gallons 













DH. HUGH'S BAKING POWDER goes [orthest, proves Usell cheapest sui best 
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throwing a damp cloth over it. Should ibo fondant, by 
reason of too long cooking, become bard suul misty hi ate ad 
of creamy, it may be reduced again by the addition of water, 
and be reboiled and tested as helm e, If it a fondant is too 
stiff for use place the basin containing it into a basin or pan 
of hot water, and leave until the cream sofLenfl, when it can 
be moulded. 


FEENOH JELLIES (1), 

Take 1 os, gelatine, l /z pint water, 1 lb. sugar. Put half 
the wafer on the gelatine and the rest on the sugar. Weak 
them for x h hour. Put all together and boil for 5 minutes, 
stirring all the time. Wet 2 soup plates and pour the jelly 
into them. T^et them stand till perfectly cold, some hours, 
and then cut them up and roll in crystallised or castor 
sugar. The jelly may be coloured with cochineal. 


FEENCH JELLIES (2). 

Soak h Cd. packet of gelatine, 1 oz. f in a cup of cold 
water for an hour, then add V'2 cup boiling water, and 2 lbs. 
sugar, boil 20 minutes. Turn into a dish and stand till 
next day. Cut up into squares with scissors, and roll in 
sugar. They are better used a few dayw afterwards as they 
harden by long keeping. 


BOILED FROSTING. 

Roil 1 cup sugar and 2 tablespoons water till clear. Do 
not stir it. Pour upon it the stiffly-beaten white of 1 egg, 
htirriitg and beating until welt blended. Then spread over 
lire cake. Any colouring or flavouring preferred may be 
added. 


WHITE FROSTING. 

Whip the while of I egg till stiff, I hen add 5 tablespoons 
augur gradually; beat, very bard. Flavour to laslc T and 
spil ed smoothly over the cake with a broad Idaded knife, 
dipped ficr|iientLy into hot water. 


LAMB'S LINULEsUM CKLAM polishes all Leather Goods 


















WADE'S CORN FLOUR lias 35 years' reputation as the Best 
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GINGER CEE AM. 

Take 2 w*l>* of Piigar, 14 cup milk, % lb. preserved 
ginger cut up in very small pieces, bring in the boil and 
b»it for 5 or ft minutes, stirring all the time; take it oil the 
lire, Stand it in -cold water and stir till quite creamy, then 
pour out on a damp dish and Leave till quite firm. 


ICING FOE GAZES, 

The whites of 3 tu?gs, 1 lb. sugar, flavour with lemon or 
vanilla. Beat. Lite eggs to a stilt froth,, then add the sugar 
gradually. Beat it till it may be spread smoothly on the 
cake. 


CHEAP ICING, 

But 2 oz. loaf sugar in a pan with 1 tablespoon cold 
water, and the juice of J 4 lemon. Stir till boiling, then 
pour out and keep stirring till thick, Put on the rake, and 
dry in the air. 


PRUNE CREAMS, 

Select nice glossy prunes, cut n slit lengthways in each ? 
about two-thirds the length, and ret hove; the stone. Have 
in readiness a small quantity of fondant, and, having 
slightly dusted the board with Hour, or cornflour, roll the 
fondant into a long narrow strip, about the si sc of the HlUe 
finger; divide this strip into inch-long pieces, place one in 
each prune, press the prune a little over it to keep the 
cream ir. [dace. Do not use much flour. 


TOFFEE (1). 

€se 2 enp* of white sugar, 1 cup of water, a dessert¬ 
spoon of vinegar, and any essence. Do not stir. Butter the 
pot all over before you put in the ingredients. It is ready 
wtnm s little dropped into water becomes brittle. 


Try a few drops of YGLKOYA in your Custard 

















Use only WADE’S CORN FLOUR. 
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TOFFEE (2)* 

Boil 1 lb. brown sugar, 2 oz. butter, and Vsi a teacup of 
cream or milk, without stirring for 20 minutes. if boiled 
enough it will set when dropped into cold water- Add (j 
drops of essence of vanilla before pouring out into a 
buttered dish. 

Almond Toffee may be made from this mixture by 
omitting tbe vanilla and throwing in I ul almonds, blanched 
and cut into strips. 


EVERTOH TOFFEE. 

Take Yz lb. golden syrup, Y> Jb, brown sugar, 5 or 6 oz. 
of buLLav, lemon-juice to taste Carefully mix the sugar and 
syrup, then add 1 be butter, stirring till thoroughly mixed; 
then cense stirring, or the toffee will sugar. Boil gmdiy 
till a tiny bit thrown m cold water sets. Pour out on a 
butter dish, and when half cold mark into squares. 


TURKISH DELI&HT, 

Soak 1 oz, Swiubourne’x gelatine in % cup of cold wafer 
2 hours; put 2 lbs, uf augur Mo a sauppim with % cup of 
wjin,:r; bring jo (he boil and then add Use soaked gelatine, a 
little citric arid and any flavouring; simmer for 20 minutes, 
skint well, and then pour on a damp dish. Leave for 24 
hours, arid then cut up in squares and roll in castor sugar. 
For colouring use either cochineal or saffron. 


VANILLA 0REAMS, 

Put 2 cups of sugar and Yz eup of mills into a Idled 
simeepam Boil G minutes, stirring all the time, add 2 tea 
spoons vanilla and a little almond essence, and stir whuc 
boiling it minutes longer. Then set saucepan m dish oi 
cold water and stir till it thicken*. Holl info balls and let 

them set, 

Lemon Cheaieb are made by substituting lemon for the 
other eftKenees, 


YOLKOVA Iflt Padding, Cakes, Custards, Blue-mange, etc. 














Dr. WAUGH’S BAKING POWDER Is lu belter ind cheaper than Soil-Raising Fleur 
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P 

BUTTER SCOTCH, 

Melt 2 lbs, of sugar in IV 2 teacups of water, put on the 
lire in covered saucepan. Have as much cream of tartar 
as will lie on a sixpence dissolved in a table&poonful of 
water. When the sugar and water arc galloping (boiling 
very fast), add the cream of tartar. Boil with lid off to a 
crack degree, (Crack degree means that when a little is 
dropped, after boiling from 20 to 30 minutes, into a cup 
of cold water, it. will make a cracking sound). Try in cup 
of cold water. Take off the lire, add % lb, of butter, stir- 
ring very slowly to mix the butter well in. Boil (ill of a 
golden colour, then turn out on a greased dish. When 
nearly cold score across with a knife according to fancy, 
when it will easily break as marked. 


ALMOND ICING. 

t lb. icing sugar, 14 ib. almond pojde, 1. whole egg. 
Mix sugar and paste. break lei .1 whole egg and mix till a 
smooth' stiff paste. Sprinkle a board with icing sugar 
ami roll the paste 1.1 Lit lu the reij tailed ske to cover cake. 
Brush the cake over with white uf egg to make the icing 
hold. 


FRENCH ICING. 

Sift II ok. icing sugar into u small saucepan, gradually 
stir in 2 tablespoons boiling water and hrnt (not boil) 
gently for J /2 minute, mid flavouring essence, pour over 
cake mid smooth aver with a knife dipped in boiling water. 
A. few " i hundred:* and thousands 11 sprinkled over makes 
a pretty cuke. This icing may lie coloured with a few 
drop* of carmine or cochineal. 


BOILED ICING. 

Beat while of 1 egg si i illy in u hnsin, add a pinch of 
cream of tartar or a squecKc *d' Icimiii .juice. Boil gently 
for 5 minutes 1 breakfast cup I level) crystal! ism! sugar 
and 2 tablespoons water, iubl gradually to egg, beating 
thoroughly till white and beginning to stiffen, pour oyer 
cake; smooth if necessary with knife dipped in boiling 
water. 


Lewis & Whitty’s STfll<CH adds I uslre to Linen 















DR. WAUGH'S BAKING POWDER is UneqnaiM Tor Purity a Stranp 
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BARLEY WATEE> 

Mix }/2 l> z. patent barley with u wi leglaas of cold water 
to a smooth paste free from lumps; pour into a stow pan 
containing 1 quart boiling walec, stir while boiling for 5 
min rites, Havoc] v with lei non-peel or eiimapmon, and sweeten 
to taste. 

Y(m Invalids. -Use 1 oz, patent barley to Hie other in¬ 
gredients ea above. _ 

BOSTON CREAM, 

Put 3 fba. of while sugar and 3Vk quarts of water in Id a 
pan, and bring it to the boil: pour it into a basin and net 
UfijJi* until quite cold. Mix in Vf lb, lartarie acid, abouL a ^ 
tablespoon ful of essence of lemon and the whites of 3 eggs. 
Beat and bottle il, When it is to be used, take half a 
tumbler of water to a small wineglasrfni of Boston cream, 
Km| ftJd as much corbonaie nf soda as will cover a three¬ 
penny piece. Stir and drink. 


MADAME CAEEENO'S WAY OF MAKING COFFEE, 

One tablespoon, heaped up, for ouch person, and pour 
l]lli bulling water on slowly. Never boil the eotFoe never. 


IiEINK FOR INVALIDS. 

Three oz. nee, 1 quart water, 1 oz. sugar, 1 tablespoon- 
fid of raspberry ot other flavouring. Wash rice, boil in d 
pints water till reduced to a quart, utrain off, sweeten 
and flavour with the essence. 


EFFERVESCING DRINK. 

Take Vz lb. Urtaric ac:d ? Vs lb. carbonate of soda, lVa 
lbs. powdered loaf sugar, 30 drops essence of leiuoii 
sr uttered over the miiture, a little powdered ginger, it liked 
Mlv very wall Take a tsaapoonful in a tumbler of eoUl 

water. 


GOLDFINDER SOAP. Hard Soap. No Waste 
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FRUIT SALTS, 

Mix thoroughly % I]>, each of cream of tartar, tartaric 
acid, carbonate of soda, white sugar, Epsom salts, and 1 oz. 
magnesia. Cork securely and keep in a dry place. 


GINGER BEER (1). 

Take 1 Vs oz + cream of tartar, 3 ok. ginger, 3 lbs. sugar, 
tlie juice of 2 lemons. 2 gallons boiling iv filer, 1 ten spoonful 
yeast, the white of 1 egg. Bruise the ginger well. Mix all 
the ingredients well together, then allow Ihe liquid, to eool, 
mid add the yeast and white of egg, stirring it well. Let it 
stand for 12 hour a, then bottle and cork tightly. 


GINGER BEER (2), 

Take 0 3bs. white sugar, Vs pint lemon-juice, *4 lb. honey, 
5 oz. bruised ginger, 5 gallons water' boil the ginger for 
Vs hour in 3 quarts of water, then add the sugar, Lemon- 
juice, and honey with the remainder of the water, then 
strain through a cloth, and when cold add the white of an 
egg, a small teaspoonful of essence of lemon, and the same 
of esseuce of ginger. Let it stand in a cask 4 days, then 
bottle. 


HOP BEER. 

Take Yi lb. hops., % oz. ginger, and a handful of maize, 
Bruise the maize and ginger, put all together in a hag, and 
boil in 3y% gallons water until the bag sinks to the bottom. 
Take out the hug, and hoi! 3 lbs, sugar with the water for 
5 minutes. Strain into a cask, and when lukewarm put in 2 
tablespoonfuls of yeast on a slice of toast, and let it stand 
3 days; then bottle and lie down securely. 


INDIAN SYRUP. 

Mix 5 lbs. lump sugar, 2 oz. citric arid, and a gallon of 
boiling water, When cold add Y'l a drum of essence of 
lemon; siir it well and bottle it. About 2 tablespoonfuls 
to a glass of cold water. 


YOLKOVA 8d. per bottle— AH Grocers stock it. 
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LEMON SYEUP • (1). 

Take G lbs, sugar, 2 02 . LarLai ie arid, L dessertspoonful 
essence of lemon, fl pints boiling water. > Stir all together 
till the sugar and acid are dissolved j strain into bottles, 


LEMON SYRUP (2). 

Take 0 lh*. white sugar, 9 pints water. Put in u clean 
saucepan and boil and skim well, J’hen: ndd ^ drums 
essence of lemon and G os. Lartarie acid, Let it cool and 
then bottle. This will keep good for several months. 


LEMONADE- 

On e oz. powdered tar lam or citric acid, fl oz. powdered 
sugar, 2 drams of essence of lemon* Mis thoroughly, si id 
let it dry in the sum Rub thoroughly after drying divide 
into 24 powders. One makes a good glusy of lemonade* 


OATMEAL DRINK:. 

Make oatmeal into & very thin gruel, then add a little 
Ball, and sugar to taste, with ft little grated nutmeg ^d X 
well-beaten egg to each gallon, well slurred in while j 


warm. 


raspberry vinegar. 

Anv quantity ol n§mrUm just covered with^ white 

wine vmogarj'let it stand 3 -Uya, then 

flannel, and boil the liquor with equal weight of sugar tor 

a few minutes, __ 


SUMMER DRINK. 

Take 2 os. citric acid, 8 pints boiling water, 3 lbs. sugar, 
four Dig water over the acid and sugar, let it coni, ado n 
bailie essence of lemon* then no*tie. 


YOLKOVA improves all Milk Puddms 8 > et # 1 
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INVALID COOKERY 


{'oukm- U>i 1 invnfiibt nn>l voiiM'IcM-enls. it is advisable 
Jo note 1 he following suggestions. 

1' tfsereiw the utmost cart! in the choice ot food and 
Jit t lie choice of cookery utensils used. 

11 . I 1 oJIutv fit 1 i')y mrtf ic j ci f iiisJ met inns* 

1I L l^dcarcur by dainty serving und tapmnl vhm^s 
to induce appetite* 


I\'. Serve iiwaraliincnt punctually ami in sma u bill 
suffivient quantil i&s. 

V \ Be c areful !o place (Elo tray so t hat I he uatiimt 
caused no undue exertiuu or discomfort. 


1£ 


AEROWBOOT MADE WITH MILK. 

Tn-o teaspoon fuls of arrowroot, V> pint of boiling milk, 
or mi k and water half and half, ' Mix the arrowroot very 
smoothly will, a very little cold milk; then pour over it the 
luiiling milk, stilling all the time* If the milk is really 
footling, and (he arrowroot 1ms not been raised with too 
mneh cold milk, it will be aufHdenhlv cooked, 1» aboil in* 
Komefunrs causes it to pet thia It is a good plan to hen? 
t Ely cup be tore putting the arrowroot In; antf, when mixed 
w,ih * tahlyspoonful of cold milk, to put ait «mal 

quantity r.f hoi milk before pouring all the milk in; thrs 

; V1 ! f™™ 11 Thin strips of lemon-peel may be 

boiled with the rnslk to flavour it. Sweeten to taste* 
Arrow root varies in quality; sometimes less may he used 
. New Hebridean arrowroot highly reeom in ended l and may 

aV "rV 1 S - rark ’ 6 ’ Pin street, Sydney. 

Atl profits devoted to missions. 


BAKED MILK. 

This is very nourishing for invalids. Put some milk into 
a stone jar. Tie it down with paper, and put in a moderate 

oven for 8 or 10 hours till it has become the consistency 
oi cream. J 


KOYftL I^ED SALMON is the very best 


t. 
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BEEF ESSENCE. 

One lb, of gravy beef, salt. Mince the incut very fine. 
Put into a jar with a dose-fitting lid; a salt-jar answers, 
but it is a good plan to put a bit of rough dough round the 
lid to keep in the steam. Stand in a sauce pan of boiling 
water, which must not come over ltic top of the jar. Boil 
for an hour and a half. Pour off the essence, skint off the 
fat, and add a little salt. This essence is very strung, and 
must only be given in small quantities. 


EAW BEEF TEA, 

Tli ree o&, of beef, loz, of water, a pinch of salt. Either 
scrape the meat against the grain very finely, or put 3 
times through the mincing machine. Put into a cup with the 
salt and wider, and stir well ("over, and allow it to stand 
fm‘ 2 hours. Then strain 1hrough a hair sieve or muslin; 
it should be dear. Serve in a covered cup or red claret 
glass, A larger proportion of water rnay be used, unless 
very strong raw beef tea is required. 


BEEF TEA. 

Take n juicy slice off the top side of the round, Cut it 
finely on a board, removing skin and fat. Put it into a 
stone jar with i(k own weight of water; put the lid on the 
jar, and tic paper over it. Let it soak for an hour. Place 
il on the hob for 3 hours, and then for Mj an hour in the 
oven, or standing m a saucepan of boiling water. When 
cold, ski.fi, and heat up as required. Good beef-ten should 
never he boiled. It ought not to jelly. 


BEEF TEA OUSTARD, 

Take Vi pint beef-tea. :i little pepper and salt, the yolks 
of 2 eggs, white of 1 egg. Beat up the eggs slightly, putting 
aside 1 while; add the beef-tea; season slightly. Butter a 
hu ge cup, pour the custard into it, and twist a piece of 
buttered paper round the top. Put it into a saucepan, with 


BURNET’S SELFRAISING FLOUR makes? Scones light as air 
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as froilifif wafer as will come half way up* Draw the 

]>rd to the side of the fire, aud allow the custard to remain 
iu it till it is firru. It will take about £0 minutes. The 
watur nuiSu not bo allowed to boil while line custard is atenm- 
in £> 0 t r ^ ^ full of holes. When the custard is firm 

turn it out, and serve either hot or cold. This is very 
Douvi shing. J 


WHITE BROTH. 

Quarter of a plat, of million broth, 3 I able spoonfuls of 
I bin cream or milk, I yolk oi egg. Strain the meat from 
!]ic broth, and put it into a saucepan. Make it quite 
hot, but not boiling. Rent the yolk of tli& egg, add the 
muon or milk, and strain this into the broth. Mix well, 
and let the egg hardy set; he sure it does not boil Season 
dehcately with pepper and salt, and serve with tiny dice 
of toasi 


TO (HULL A CHOP. 

r A tb'fk, short loin chop is required. Remove the outside 
skin, roll if. up, and beat into shape, Make the gridiron 
hot, and rub with a little suet off the chop. See that you 
have a dear, bright fire. Put the chop on the fire, and turn 
frequently till it is a nice brown cadi side. When cooked, 
put on a hot plate, sprinkle with a little salt, and put about 
Ve o teaspoonful of butter over it Never grill a chop till 
you want to serve it. It should go straight from the grid¬ 
iron to the pal lent. Re careful not to stick a fork into it, 
as it punctures, nnd allows the juice to escape. Time ]fl to 
15 nh]intes (ox les* if preferred.) 


TO STEW A CHOP. 

Trim all the fat from a good Inin chop, and put it into 
a salt-jar, or small gourmet boiler, with 2 tablespoon fills 
of water, a little salt, and 3 peppercorns. Stand the jar 
in the oven, which should be fairly hot. and let it cook for 
V 2 an hour. Put on to a very hot plate, and pour the gravy 
ovs* it. This is very easily digested. 


YOLK OVA should he in every Pantry, 6d. per bottle 



















Use only WADE’S CORN FLOUR. 
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TO BOIL EGGS. 

Put the eggs into bailing water, Drirw the saucepan 
to the side oi '"the lire, and do not Id 1 lie wider boil again. 
In 5 or fi minutes the egg>? will be done. 


TO BOIL EGOS FOB DYSPEPTICS. 

Place the eggs in a dish {with a cover), pour upon them 
plenty 0 f boiling water, and set them in a warm place for 
15 minutes. The beat cooks them slowly. Some doctors 
suggest that eggs boiled 3U minutes are even mo re easily 
digested. ____ 

TO POACH EGGS. 

Fill a frying-pan nearly full of boiling water; add salt 
arid a little vinegar. Break each egg carefully into a cup, 
slip into the boiling water, and keep putting the water over 
with a spoon. Allow each egg to cook till it looks like a white 
ball—about 3 minutes. Remove with a Mi-slice; let the 
slice rest for a moment on a clean towel, so thn£ then 1 inay 
ha no nioi-slvu'O round the egga. Serve on scion:res ol hot 
buttered toast. __ 


GRUEL. 

Gruel iviny he made with water or milk, or a mixture 
of both. But 1 tablespoon fid of oatmeal in a delicately 
clean saucepan; add a Ml If wakr. and mix \\v.]L Ihen 
pour in Vi pint of walc-r, milk, or milk amd water, and lot 
it boil for % an hour, stirring occasionally. Reason with 
salt, and sweeten to taste. Gruel made with milk is a most 
nutritions food; it may he strained if preferred. 


HOT MILE AND SODA WATER. 

Heat Va a tumbler of milk till Just about to boil: pour 
into a glass, rind fill up with soda water, l ake at once, 
fhmd for sickness of the stomach, ns a stimulant, and for 
dul ls, rigours or any weak fit ate of the stomach. 


YOLKOVA in Rice Puddings is fine 
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BAKED OYSTERS. 

Put the oysters In their shells into a hot oven* They 
tvill open in a few minutes, and, when they are hot through, 
put on to a plate, and serve with thin bread and butter* 


FRICASSEED OYSTERS. * 

Orte teaspoonfu| of butter, 1 teaspoonful of cornflour* 
1 gill ot milk, a few drops of lemon-juice, Va dozen oysters, 
pepper and salL Put the butter in a small saucepan, and, 
when dissolved, add the cornflour., Mix smoothly together; 
then pour on the milk. Stir until it boils, and cook for 
about 5 minutes. Add seasoning, the liquor from the oysters, 
and a few drops of lemon-juice—be careful not to put too 
much. Add the oysters, which should be bearded. Let the 
saucepan stand at the side of the fire for 5 minutes, hut he 
sure it does not boil. Pour on to a hot plate, and it is ready 
to serve. 


SCAliLOFED OYSTERS. 

Make a sauce as for fricasseed oysters. Butter some 
scallop shells, or little china cases; put in the oysters and 
satire mixture, and sprinkle with browned bread-cniHiba. 
Pour a very little dissolved butter over (hem* and brown 
quickly in a hut oven. Dish on a folded d'oyley, and 
garnish with tiny sprigs of parsley. 


SIR A, CLARKE'S METHOD OF MAKING TEA. 

Make the tea with boiling milk as you would with water. 
Scald the. teapot, put in about a teaspoonfnl and a half of 
good tea for 1 cup, and pour about y 2 pint of freshly- 
boiled milk over it. Ijc( it stand for 'I minutes, and serve, 
This is excellent for an invalid nr an aged person. 


STEAMED WHITING, 

Slit the fish from head to tail; cut off the head, re¬ 
move Ibe backbone, and cut the fish in half lengthways; 
roll it out with a rolling-pin. Put the fillet* in a soup-plate, 


Lewis k Whitty’s BORAX SOAP for Itelicate Fabrics 

















Ust DR. WJUJGH'S BAKING POWDER Tbi Secret ol Successful Cocking 
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squeeze a little lemon-juice nvn il.- and mill salt *>ud 
pepper and 2 oz. of bill ter. form '.v ill] mmtliur ^oup-plate, 
find put on the top of a sunn- pan nl In llhijr water, AI. the 
end of % an hour reverse the amp j . m-tl steam for 

another Vs hour. Add a teaspoonful o| ■ i , fim-ly chopped 
parsley to the butter ivith the tish. Hein on a hot disii, 
vitb the butter poured over it. 


ALBUMEN WATER. 

Beat to 11 still' froth list- white r»f I r \- - . .. i.. u mUI 

irriidiiiillv 1 ^ nip o\' water, previously 1 • < r 1 1■ ■ • I I M>■ ■ «■■ I 

to cool. This simple drink is thoritem I'm childnui ulTi-i 
i nir fro in stomach or bowel trouble, as il tin 
live nml soothing pro|jcrtics, 

-*-S- 

BREAD MAKING. 


The success of bread making depends hu-ge] v >-n i u 
yefist used, The following are simple and ndjjLhk iitii 

YEAST. 

One oz, hops, 2 Medium-sized potatoes, 3 pints walin', 
2 In hies | nous sugar, 1 cap Hour. Hoil bops, puhdor ,oi I 
wider 2d minutes, strain and add sugar. Allow to get - ni■ ■ 
cold. in i v l lie lloiir willi a lillk: of I Ini liquor, add 1o lli n 
of itic yeast and bottle. Cork well, using u v a■"><■> d 
1mltlo. The lire! difficulty in making yeast is lo get :i 
well seasoned bottle, if is a good plan Ich hre^ \eus| ii 
sum it quantities several 1 hues; m the sums hot I Jr, I*: 1 ' 
ii little of lie' ok] brew in cuudi time, fii sawapm foim 
i he yeast requires only >' nr JO hoars to ripen, in uniter 
lime from 20 lo 24 hours. 


BREAD. 

l or b lbs. [tour use : Vi cup yon si Pul Hour in large 
basin, make a well in the cnilre, and pour in the yeast, 
stdd a nip of warm water and mi\ into ji batter, ('over 


NHBOB BOOT PASTE Shines like the Sun 













WADE’S CORN FLOUR is Purest and Best 
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well with flour, stand in a warm place overnight. In 
Llie morning, sprinkle a tablespoon salt over the flour ami 
add sufficient warm water to I lie flour to mix ;iEl into ti 
light clunglt. Cover with a cloth—to prevent crusting—■ 
and stain'd in a warm place again lilt the dough has risen 
to twice its original size. Knead a second time to dis¬ 
tribute the gas hubbies evenly and to make the bread 
of an even texture. Knead till bubbles disappear and 
dough is elastic to touch, 1 hen shape into loaves; again 
stand till dough has risen double its size. Put in a very 
hot oven, decrease heal, and cook (ill crust is uniform 
brown and a Hollow sound is produced when (lie loaf is 
tapped with the lingers. 


CREAM OF TARTAR, YEAST. 

One tablespoon each of cream of la si nr, sugar, and 
flour, mix into a smooth paste with a little warm water, 
add 2 cups of warm water, bottle in morning and ii will 
be ready for use at midday; sufficient for km tin loaves of 
bread. 


YEAST BREAD. 

Mix 8 lbs. flour with 1 tablespoon line salt. Make n 
well in rent re of flour, add I cup of cream of tartar yeast 
and 1 cup of warm water. Stir in sufficient flour to make 
a thick paste, then lightly sprinkle flour on top. Stand 
in a worm corner for (i hours. Add sufficient warm water 
to make a good dough, knead well, and allow lo stand over 
night in a warm place. Punch ii down once, allow to rise 
again, knead till spongy, put into warm greased tins, and 
when it has well risen, bake; huf oven at Jirsf, then gradu¬ 
ally decrease beat. The sponge should hi set at midday. 


LEMON YEAST. 

Use a seasoned bottle, us for other yeast. Mix well 
together the juice of one large lemon, 8 tablespoons rapist 
sugar, and 1 pint of boiling water; bottle while warm. 


YOLKOVA—A few drops go a loner way 















WADE’S CORN FLOUR has no equal. 
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COOKERY HINTS 


To Preserve Eg<ss ix Lime Water.'— if gallons of boil 
mg water 1 n u & ir i of lime, 1 ok. of cream of tartar, hU lb. 
of salt. Pour Llie boiling water over the lime, aunt leave 
for 2 days stirring now and them Then pour water off 
without any of the lime, and mix the salt and cream of 
tartar into the lime wafer. It is then ready for use. Put 
the eggs in cadi clay us they are laid. Be very careful 
that none of them are cracked. 

Preserving l , kg:s r --fl lljs. imalafed lime, 2 buckets 
boiling water, when cold stir up and strain off, then put 
in still (IS lbs.) Eggs must be covered with (ho liquid, 

To <Jj,han Oas Stoves.—P ut a little ammonia in the 
water, and dean in the ordinary way. They will be 
found Id dean more easily, as the ammonia prevents 
them turning brown. 

To keep choose from moulding or from becoming dry, 
wrap ii in a Huth, damp with vinegar, and keep it in a 
covered dish, 

Fresh ('mil dipped in boiled sugar and let dry makes a 
pretty garnish for sweet dishes, 

To cut new bread lirst dip the knife into boiling water. 
Repeat when cool. 

When a (diesl of Itni has been opened to take some out, 
tuck some flannel completely over the tea left m the chest. 
It preserves I he flavour, 

When yon have not a tin wit Ii a lid in which to steam a 
pudding, lay a sheet of wot Bhutto rod writing paper over 
the pudding in the mould. I>o not let the water touch the 
paper. 

To cover jams, etc., use soft tissue paper dipped in milk. 
Put it over the jam at ones, when the beat will dry it, 
making it. Jilec pdrclunenL 

Put about the size of an egg of bread-crumbs tied itt 
muslin with the cabbages when cooking. Cabbages cooked 
like this may be used in any way. Tit a bread absorbs all 
the bitter juices, and the cabbages arc digested quite 
easily, The bread-crumbs also absorb almost all the smell 

of the cabbage while cooking. 

* 


YOLKOVA improves the appearasce o! /oar Cakes, etc. 
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If rice is put into boiling water il need not hr stirred at 
all, if you stir it oner you must stir it often or if will 
burn, Strain off the walci before the Hit is quite lender^ 
put a <iolli over it, and leave tl in a warm place to steam 
itself. Always use n little sail even for rice puddings. 

Cakes will he much lighter if mixed with the hand 
than it’ a spoon or knife he used. 

Icing for rake may he prevented from eraeking when 
rotting by adding I tablespoon of sweet cream to each 
mi beat on egg. 

When beat ing up I lie whites of eggs add a tiny pinch 
of watt. This will make them froth much tuore quickly, 
and make 1 he froth sditfer than il otherwise would be. 

Save state scrap* of bread; dry them thoroughly in an 
open oven, si ml then with 11 ml ling-pin [■rush as fine sis 
\ corder. These will he always it! hand for preparing 
rutlctw and lisfu 

To prevent cheese from getmg mouldy leave the rover 
ii little open. A revolving cheese dish. with a cover that 
dims not require to he lifted oft' when the cheese is on 
[he table is :i good arrangement. 

To keep iirliebokew from looking hhirk when cooked, 
wash welt, peek and leave in cold wafer a while before you 
boil them. 

Too rapid boiling spoils mid make* most vegetables 
lend). 

To serve green vegetables- really given — Id t hem took 

w il Ii rover olf. 

To boil l ire, pit! oil ia boiling water, sue] sdlow lo boil 
^ si 1K" dt lainntes. ISefore Inking off I lie lire pour in imp 
of cold wafer* tlien strain, and curb grain xull lie separate. 

Re member that sauce for ladled fish should be thicker 
th an that which is for bruited or fried lidh. 

Beat 1 tablespoon of salad oil with eaeli egg wdien pre¬ 
paring egg and bmtd-erumhs lor lislp eulhds : etc, U is 
economical, holds the crumbs well* mid has no perceptible 
flavour. 

1 1 ] tlic larder keep a pan of charcoal, for it greatly 
helps in keep everything sweet and wholesome. 

When oinking boiled puddings of any kind try putting 
a piece of greased paper over (lie tup before tlie cloth is 


Try a packet of BURNET’S GREEN PEAS for.Dinner 
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put on. This renders the cloth tmidi easier to wash, ami 
k<-*+|>s (he pudding nit-e and firm. 

When Stalking Corrants, (he stalks may he very 
quickly removed hy well flouring; the hands and nibbing 
the currants as hard as possible between them. This 
takes much less time than picking them separately. and 

is quite ns effective. 

When breaking eggs, ii is advisable to break them one 
at a time into a suioeer, emptying each one from Ihe 
suneer as soon as yon ascertain that it is quite fresh. R\ 
(his means you avoid the annoying accident of having 
one egg that is no| quite fresh spoil half a dozen that are. 

To I'KKSKmi Parsley T itrouu fci run Winter. —Wash 
freshTv-ga(here d parsley to muke it free from grit or 
dirt. Put il inlo boiling water which 1ms been slightly 
salted and well skimmed. Let it boil for 2 or H minutes. 
Take it out and let il drain. ;md lay it on a sieve in front 
of lhe live or in the hot sun, and dry as quickly as pos¬ 
sible. Store in a irry dark place in bottles. When 
wanted for use, pour over a tittle warm water ami let 
it stand aboii i fi mi males. 


--- 

HOUSEHOLD HINTS. 


Mix blur k lead for stoves with turpentine instead of 
water* The stove will look better, and also be easier to 

polish. Be very careful not to come near fire with 
turpentine. 

To Clean Copper Pans.—2 tablespoons of strong 
vinegar, and 1 tablespoon of salt. Rub the pan with ibis 
■nixIure with a piece of flannel. Wash in clean hot water, 
and dry thoroughly. 

To Polish Steel Fenders* Fme-Iooks, &o. —Powder 
nome bath-brick, and make il into a paste with turpen¬ 
tine. Apply to the steel with a piece of flannel, and 
polish with a clean soft duster or flannel. This is an 
excellent recipe for cleaning fire-irons that have been 
neglected. 


BURNET’S tmn BEANS make a Tasty Dish 














PEARSON’S 

CARBOLIC SAND SOAP 



-Af/5/ress — 
f isry l your kitefip n 
t s a pictur e? 

JfQWPw/'dQ yov 
g?reverything so 
spotlessly ctes/i 


yes. mdam, ft do 
hoh rt/ce bufits 


trouble 


PEARSON’S CARBOLIC SAND SOAP 


Unrivalled for cleansing the hand*, however stained they may In. 
For Scrubbing Floor*, Trillion, Stair*. or any other kind of Wood¬ 
work; it on it not bo equalled. Copper, Brass, Stool, Iron mid Tin¬ 
ware of every description brightened with one application* It is 
invaluable for removing finger marks or other stains from paint or 
varnish work. It destroys all Insect Life. Ants, Fleas, Ao lf Ac., 
will not infeat house* where it U habit unity used. As u diwnfee- 
tant it is highly recoin nu mb d by (lm undidil faculty* 


ASK VO UK STOKEKEKPFR FOE 


PEARSON’S CARBOLIC SAND SOAP 

THE PEARSON SOAP CO. LTD.. 

Henry Street, Leichhardt, SYDNEY. 
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To Freshen up Furniture,—I f furniture is dirty 
it should be washed in vinegar and water* equal ports, 
using n flannel rag, nnd High* tiffci* perfect drying, rub 
wiLli a eiean flannel ami Ei little linseed oil before lifting 
any liquid or cream polish. If a table bears the tell-tale 
mark left by a hot plate, mb U well with lamp oil and 
flannel, finishing off with n clean doth slightly wet with 
spirits of wine. A notable housewife restores the original 
pelLs}], when it has been removed by a warm dish, with 
msec] oil rubbed in with a piece of linen, changing the 
linen till the 1 able-top is perfectly dry. White spots 
arc removed by rubbing them with a piece of flannel 
and turpentine, repeating the application if necessary, 
and in any case rubbing with n good will until patience 
and slrengtH are about exhausted. Unsightly finger 
marks disappear from furniture when rubbed with sweet 

oil. and I mm oiled wood, if kerosene is rubbed on the 
spots. 


MeWOnian Cfikam (Foe Hoots and Shoes).—1 17 
beeswax, I «r white wax, % ox. of Castile soap, % pint 
urpenf me, pint of water. Cut the ingredients into 
shavings, Place in n jar, anil pour the turpentine 
over (hem; rover, and let it stand for 24 hours; then add 

/- !»"*.« I " > ' i ' l, e w«t«r. Slir one way till cold. Keep 
Mi a tightly-corked bottle, 1 

To Clean- Tarnished Paint.—I f soap or soda he nsed 
tl.e varnish will come off. Take the tea leaves which are 
ett in (lie teapot, poor some hot water on them, and let 

, 11 “ lrl "‘ 1 f “ r g P me 1° minutes. Then pour the tea into 
n. liasm wash the paint witti a clean flannel, and drv 
wifh a clean cloth. 

To IfEMovK Smew, of Paint.—-T o get rid of the smell 
01 01 paint, place a handful of hay in a pailful of water. 
!m " "A L f stand in the room newly painted. 

To Take Grease on On. Out of a Carpet.—As soon 
as possible put plenty of Hour or whitening on the spot. 

Invent the grease spreading. If the oil is near a 
c.-am. you can rip it and put the whitening on the floor 
lllt ' f !| rpc(. Next day sweep up tile (lour, and pul 
■III some I rush whitening, then ru’o the spots with a 
llnimel dipped spirits of turpentine. To renovate 


YOLKOVA gives ihe Cakes a finishing touch. 
























I)K. WAUGH’S is the Best Baking Powder in the World. 
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faded carpets, wash with warm water, to which a little 
ammonia .has been added. 

To Remove Match Marks, -Rub with a piece of cut 
lemon, and afterwards with a rag dipped in water, and 
I he stains wil l disappear. 

To Remove Ixkstaiks.- Milk will remove inkstauis 
fiom linen and calico if applied at once. Soak the spH 
affected in I he milk for A few minutes, then wash 5 it 
ch-im water- When ink is spilled on a cur pet it h found 
that if sail is id oner spread Ihickly on the place, and 
](*fl for some minutes, it will absorb the ink, and when 
removed no mark will be seen. 

To Remove Black Stains from Mirrors .—The lit lie 
hlacli specks on look in- glasses, which make 1 heir appeiir 
ance so frequently wit limit any apparent cause are quite 
easy to remove. Dip a Itaunel nr a cork in either spirEls* 
of wine or turpentine, and rub the specks, uMet'wards 
|Kilislmiy the glass with itowdered whitening 1 ’ 

To Clean \V i \ iKiws.—Spri el kle a pad made nf ncws- 
paper with ammonia. Rub the inside of yom windows 
weI h it, siiid you will nol lie troubled with ilics. 

To Clean Bronkk.— To Ireep bronze omiiiiitmrs in 
jffluod conditioti, wipe lliem over willi a 111 He oil, and polish 
them willi :l soft ihisfec. 

To Clean Bn ass. Brass may be cleaned by scrubbing 
it well with strong ammonia. Then wash it with fdean 
willin’, and dry carefully with a soft cloth. 

To Ct.kak Straw Maittnu.—C se a 1 aige coarse cloth 
dipped in salt and water, then wipe it dry. The salt 
prevents the matting from turning yellow. 

To Remove Tahntsii from Stt.vKfi or Plate,- Tarnish, 
tmwcvev bad, can be removed I rum silver and plate by 
the applies Him of a little whil ruing dissolved in methy¬ 
lated spirits. 

To Make Soar. 3 lbs. of lime, ii lbs,'of washing soda, 
1 lb. of resin, 1" lies, of fat. d tablespoons, of borax, 1 _ 
qua Ms of rnin water. Boil wider, lime ami soda for an 
hour. Let Hie mixture stand all night. Strain oil in 
the morning: add file other ingredients, and boil tor '1 
hours; stir constantly. Pour into 31 mould, and when 
colt! cut in In bars. 


MftGPlE STOVE POLISH. The Brilliant Black 
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To ( r,r an Wall Paper,—-W hen ilelinitelv-eolouml 


w - lt| J I ms become soiled ii may liv cleaned bv gently 

nibbing with it soft flannel sprinkled with plaster <»!: Paris. 

Cut (fewer* may be kepi fresh by putting a spoonlul 
jsowdt.ued iduireoal n.lo I In: vessel, Do mil ehtiii^e j he 
water. 


fo eciugnt t 
in warni water, 
thick. Apply 


ii ntake ii thick solution gum arable 
ami Mir in plaster of Buns 1 iN quite 


r mk. A f ipk wit It a brush to the broken edges. and press 
tlinm together. This Yemeni is white, 

Enl! 1 ramus may be efeamul by sponging them with oil 
ol turpunline nr spirits of wine, only welling the snomm 
enough to remove the did. Leave the frames to tlrv, 
but do not wipt! ihem. 

To Remove Stains.—F ruit Stains- Pour boiling water 
ihiongh. Old ! r mil Stains., hik unci Leather Steins, 
Iron Mould: Oxalic arid diluted, wet I hr slain, rinse well 
hi n I in. i lini ivef the spot with ammonia and rinse in 
rlrar water. Ora** Stains: Rub well with molasses, and 
w:is]t. Ink (Frusli); Soak in milk and then wash, 
AMIdew; Wei spots with salt and lemon juice and lay in 
sun to dry. Repeat if necessary. Buttermilk also 
irood, _ Iron Rust: Lem mi, sail and standi; lay in sum 
Machine (!reader Coof rain water and soda.’ Wheel 
(Mxmse, Tar, Turpentine, Blood Stains: Kerosene. 

To Kkki- Steel Knives rnou liimiNt;,—When steel 
kifives are not in roust nu I use always wrap them in tissue 
fia|H j i' and lay them iuvfly, Jims quite prevents them 
I r mu. ru&E i ug, and so saves the hid her ul eltainng them 
whim they are required again. 

Iu * Lit .ax Lamp ( himxuvs.—A n excellout way of 
cleaning lamp diimneys is to hold the glass over the 
spout of the kettle of boiling water until it become* 
well steamed, then polish with a dean dry elotli, ami the 
glass will be beautifully bright. 

_ A (r beasy Stove.—T o remove gre&se from a stove try 
ihis plan: Dip a doth in dry soot and rub this well over 
I'm greasy park*. then apply the black lead, and the spots 
will at once disappear, j 


BONZ 3 MCTML POLISH* For Copper, Brass, Ac. 
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HuhATC11ES on Fu hn itu it w. — Tlie foliow 1 ug mixUire i s 
excellent for removing scratches from furniture- M 1 * 
canal parts of linseed nil and turpnnline, dip a 
into it, and rnh well into the scratched parts. Vol^h 
with a soft duster, and you will find that the scratches 
will be almost invisible. 

Linoleum Cream— 1 lb. white beeswax, H ok. pearl 
ash (potash), 1 quart, of turps, G pints of water. Uit 
the wax finely, put into a pan or kerosene I in and keep 
on the fire until quite melted; then lake off the Inc. add 
turns and pearl ash; stir till cool, Tt is important Unit 
vmi keep on stirring till pool. Pot away in tins, snidi us 
syrup tins with a cover. Be very careful not to let any 
flames come near the mixture as it is highly inflammable, 
and consequently dangerous. 


ARTISTIC NICK-HACKS. 

Niirfkitc Rio,—Sew together enough felt of light Idiu- 
colour to make a six foot square. Cut paper patterns m 
outline of sudi animals as Ihc cat, dog, horse, elephant, 
rat etc., und cut these animals from red and yellow 
Ihumel. Paste them on to Lhq fell and fasten them down 
with button hole stitch. Add e few stitches with hi nek 
and while thread to bring out their features and the 
result will he an interesting menagerie for the nursery 
floor. 

Dainty Cushions,- -Very dainty cushions for summer 
use! can be fashioned of cretonne and line while lawn* 
Make the foundation for the cushion of cretonne,, 
choosing one with a botd flowered design. Fashion a 
detachable cover of thin white lawn or organdie. When 
the cushion is slipped into the white cover, if has a pretty 
misty, filmy effect! It also protects the better cover and 
is easily laundered* Cretonne laundry bags* made in 
this manner, with embroidered iuiiinis, matching in colour 
the dominant note of the cretonne, are very ornamental. 

To set drawings take three parts milk and one part 
water. Lay the drawing face upwards on ft tray. Four 
I,he milk and water completely over it. then tang it up to 
drain, and the drawing will be as secure as a print* 


YOLKOVA is used by all professionals 


























WADE’S CORN FLOUR has no equal. 
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HOME NURSING. 


PrKPAH A'l'I-l JN vm PRD-rilhDEX PATIENTS- When flic 
skin is broken 1lu i following should be applied daily with 
jl feather:—The while of 1 egg beaten up with 1 tea¬ 
spoon spirits of wine. 

Burns ou SnAiorv Carbonate of soda or com flour 
gives instant relief P> u burn or scald. Il may be applied 
either woi or dry 1o the burned part. The sense of relief 
is magical. II coins to draw mil the heat, and with it 
I ho pain. The white of mi ego; smeared on the burn or 
scald, kepi moist imd exposed, will also give instant 
relief. 

Camphor Iasimknt.- -Ingredients: fi oz, olive oil, 
lly oz. ejiinjutiuiv (’id the camphor fine and dissolve it 
in I he oil by a gentle heat. TJees.-—Chapped hands or 

Swelling. In rases <»J <|. -y a Jlnuiud may be wol with 

it and applied to the throat. 

Chapped ll.\NnK.- Wash the hands well in warm water 
and soap, and ntler rinsing oft the soap, lake a small 
portion of In.my while the hands are yet wet and rub 
it well in, Lot it stay a short lime mid pat the bands 
dry with a towel. 

Cough Mixture and Tonic.—T ake 3 new-laid eggs. 
PI nee (hem whole in a basin. Then squeeze lemons on 
I ill covered with juice, Strain out pips from lemon- 
juice first. Take out the eggs after 13 days and break 
them up. Take out any hard shell, but retain the dis¬ 
solved shell. Mix together 3 nz. honey, 2 02 . sugar candy, 
crushed very fine, Yz pint best old rum. Beat the eggs 
and lemon inice well. Then add the other ingredients, 
and beat well together. Put in u bottle, and keep well 
corked, Dose.—A wineglass!id first tiling every morning. 

I ,t n sn eh Tea ( for Cotu 1 us).—Ingre d i en ts: 1 sm al I 
teacup linseed, .1 tablespoon honey. 1 slice of lemon, 1 
quart of cold wafer, I piece of Spanish liquorice as large 
as thumb. Put linseed into a saucepan with the water. 
Let It come slowly to the boil. Let it simmer for 2 hours. 
Put in honey and liquorice well broken up. Let il all 
be well dissolved. Dose. Fn frequent sips. Sugar or 
sugar candy may be used if no honey at. band. 


YOLKOVA improves all Milk Puddings, etc. 



















DR. WAUGH'S BAKING POWDER has stood lie test lor onr GO years. 
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f’rRK FOR DeahrhOka.— 40 drops of oil of peppermint. 
80 drops of laiidftiiiitTi, 'm pint of brandy* Hose. Ffike 

1 tablespoon fill in the same ijuanfity of water; repent 
the dose in 1(1 mtnul-es. If I he symptoms are not relieved 
continue talking the 1 medicine at intervals of 1 - tin bmir. 
For adults only. This remedy has been used smecess- 
fnllv for fit i if 1 is h eh o I era. 

■ «n- 

Earache—T n (be absence nf organic disease, earache 
may bo roused by cold or by nervous derangement of the 
body* In the first ease the proper remedy is warmth; in 
the other, attention should be directed b> the resin rati oil 
of the body tn a healthy standard. 

Cure for Headache and Fatigue*—P ut the feet into 
lint mustard and water and keep then] ijjere for 15 minutes. 
Excess of blood is thereby drawn away from ike brain, 
lhe nervous strain is lifted; it is really a rest: cure. 

To Cere IIiCix^uoBS.—Take 1 tonspponful nf common 
vinegar. This simple remedy has never been known to 
fail. 

Cube for Inwoestton.— fllycerine will cure indiges¬ 
tion* Mix a lonspoonl'ul of glycerine with a wineglass fill 
of water, and take i! with or directly after each me ah 
until the enemy Is ousted, which in an ordinary case 
will be only a few days, and in a very obstinate ease 
about a fortnight. The same treat men t should be re¬ 
peated if the indigestion manifests itself again. 

To Prevent Spread of TykkCttJOn —Few people know 
(hat an onion* cut up into 4 parts and pul in a sick room, 
where there is any infectious disease, takes tn all the 
in feet ion. 

Toothache*— Cure for diseased tooth not connected 
wit.]i rheumatism. Alum reduced to an impalpable powder. 

2 drachm*: nitrons spirits of el her, 7 drachms; mix and 

apply to tooth. 

Cure fob Toothache.— Take & small piece of slice! 
zinc, a bon I as large as a sixpence, and a piece oJ silver, 
Such as a shilling* Hold one on each side of the defective 
tooth* let them e Mitch each oilier above ii, and the c Ice tine 
current thus established will relieve the pain. 


BURNET’S MARROWFAT PEAS are a Heal Delicacy 


















OR. WAUGH’S BAKING POWDER is Unequalled. Prove it 1 
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Slfl 


1 I SOX KIJ Wot ixdis.— nil ute <1 € El xh f>] i c acid s hoii [■. I I»- 
puttied at oner on ft very jwt of a poisonous wound; a' 1 in¬ 
wards jflve internal stimulants, , ( 

IJOahSKNKSS.—F ur hoarseness and cold m jin: throat 
u lemun baked like an apple,' the hot juice squeezed over 
a lump of sugar is an excellent remedy* _ . 

For Buskotno at the Nosfv Move I he laws vigorous> 
as if in 1 he ad of mastication. Ii> the rase of a child 
■dvr a wad of naper and make Hie patient chew il hard. 
" BRKATmxc Exercise,- —The first lliing in the morning, 
standing hv an open window, with heels tugnther, head 
ered. shoulder* clown, and I lie body practically prcsiuit- 
i,n, a slialuht line freon ueek to heeh the mouth must he 
light Iv dosed, and the breath taken deliberately and 
noisdVssh through Ihe nose, while six in counted Im he 
head as (hr ririhlren why); th : s breath must he held m the 
] u ngw while I waive is mentally counted, and I hen il is 
to he , ]U ite eveuty anil slowly exhaled lo a count of mght, 

insect pests. 

Asts (To DkstrOv), -TngrcdienU: £ ra * l,s 

arsenic. + 2ll -I'siins sub-carbonate of potash, 3 (easp.. 

of smEfiis Mix in % «np of water. Place Ihe cup m a 
pan ( ,f waler lill il boils. Set in sumrrs near ant holes. 

Label poison, 

Tn 1 1 r study Moms. Buns, &<x- Make a very strong 
.olulinn of alum and hoi wall*. and Apply h> ercv.ees 
wilh il brush. Wet the edges of carpet# that are motli- 
i,ifested with the solution and it will ho round efTedive. 

Moths ik (-AfirKTS.- Before putting. down , a c^n>®t 
wash the boards over with turpentine. This is a 
guard against moths. They dislike (he smell "t turpen¬ 
tine, and arc uni likely to attack carpets il Ibc than 
mixt 1 hem h:is hern washed over with it. 

Klips [To Banish)— A simple way of gut ling rid of 
ities from r< room is to heal a poker, and put it on .l 
[>k of which wdl yiv fmnos which are 

most disagreeable tn Ities and other msed pests. 

To keep moths from clothing sprinkle with pepper* and 
keep H iii a box with si rake of camphor. 


Try BURNET’S ESSENCE OF VANILLA—Il is real good 






























WADE’S CORN FLOUR has 26 fears' reputation as the Best 
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To iarcvt-nt mosquito bites spray with iin-cture of insect 
powder. 

For I he bites or slings oP inserts apply liquid ammonia 
nr a mixture of toilet vinegar ami glycerine. If neither 
is at hand use the laundress's blue bap* damp. 

- + - 

LAUNDRY Hi NTS. 


A V\<w Practical Hints Atjout Washing and 
S'fAiti'ii iMi. Zephyrs ntid cambrics nf delicate hues, are 
apt. to rmi T and tliis may be prevented by soaking them 
before washing for ] 4 an hour in void water, with V> n 
packet of Epsom salts (the latter is a good substitute 
for ordinary mi ll, which is more generally used, but which 
causes |he garment so treated to become damp and 
clammy in wet weather). Lift out the article without 
wringing or sq cessing it, and hang it dripping wet in the 
shade. When it is perfectly dry. wash it in the usual 
way5 use good white soap, I lie common yellow variety 
must not be employed, neither must soda nor soap powder. 
Darker-lvued cambrics should be rinsed in cold wetter to 
which has liven added a (eaciipftd of vinegar to every 
gallon of water. Navy Id tie and black prints, cambrics 
and sateens should be washed in warm sttds with 1 4 a 
packet of Epsom salts, and should be rinsed in very blue 
water. After a garment has had the soap thoroughly 
rinsed out of it. it should be stiffened either with starch 
or gum arabic. Starch may be used for white things 
and light prinls, Imt it would leave white streaks on the 
dark ones, so gum Arabic must take its place for these. 
To make good starch, mix the raw material to a thick 
smooth paste with cold water, add a pinch of borax, then 
pour boiling water upon it. stirring fill the time with a 
caudle until it thickens. Last of all stir m a tablespoon 
of turpentine. Turn each article to be starched wrong 
side out before i miners tug it, and do this while the mix¬ 
ture is as hot as one’s hands can bear it. The stiffening 
for black and navy prints is made by dissolving an ounce 
»f'gum Arabic, in cold water, and then pouring a quart of 
boiling water upon it, stirring nil the time. This must 


Try a few drops of YOLKOVA in your CusUrd 




















Use only WADE’S CORN FLOUR. 
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also be used while hot:* All prints should bo hung wrong 
Rule out in the shade to dry. Figured cambrics or 
zephyrs having a white ground should not be put into hot 
or cold water; only warm suds should be used. Linen 
frocks and blouses should firsl be soaked in cold water, 
then soaped well and rubbed dean with the hands. 

To Wash Blankets, Mode r But 2 large teaspoonfuls 
of boras and 1 pint of soft soap into a tub of eokl water. 
When these are dissolved, put in the blankets, and let 
them remain overnight. Next day rub out and rinse 
thoroughly in 2 or 3 w a tens, and hang them up to dry. 
Do not wring them. It is better to dissolve the boms 
and soft soap in a saucepan. 

To Wash Ulqtiies. -To every 2 '4 gallons of water 
allow 1 He, yellow soap, and I tablespoon fill of kerosene. 
Boil togdlier for hull an hour in the copper. When 
lukewarm, put the linen in, and soak all night. In 
the morning, light a small tire underneath^ and bring the 
eon ten Is slowly to a gentle boil, which must be kept up 

for Vfc an .. . Remove the linen, wring it out, And 

then wash a litllc in the usual way, anti rinse well. Un¬ 
less the clothes are very dirty they will hardly need any 
rubbing at all. Only white clothes must be treated in 
this way. 

To t-LRAN rmiTON.—Chi (Ton can be made to look like 
new by being carefully steamed; but it must first be very 
evenly pinned upon a box lid, length by length, to get 
the desired result. It takes lime to pin and unpin, and 
pin again: hut unless ibis is done, the edge will be wavy 
and uneven. If it is to be used in a way that the edge 
will not shew, then a quicker method to accomplish the 
result is to hold it stretched tightly between the bands. 
Crepe is even mure satis factory when renovated in this 
manner, the steam giving it the stiffness of new material, 
and also Inking out all the dirt and dust. A veil care¬ 
fully done in tins way will leave nothing to be desired, 

To Clean Irons.—C lean with bath-brick or Welling¬ 
ton knife powder and a tittle kerosene. Take care not 
to scratch. Rub well round the edges, and dry with a 


YOLKOVA tor Puddings, Cakes, Custards, Blanc-mai^, etc. 
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piece of flannel, Moil them fur 2)1 umniles in On 1 ciipiier 
after washing; then pul them in & tub of clean cold 
water, dry t ho roughly nl once, and pul away. It is im- 
jjossible to get a good l* ft'o-c-S with dirty scratched irons* 

To Renovate; Black: ok Dark Material.- Dark skids 
ran foe freshened by sponging with strong blur water. 

To Wash Lack.—L aoe which lias become discoloured 
by age may be bleached in llie following manner: After 
it Ims been washed and dipjwd in blue water, rub it all 
over with u Ini her ot‘ white Castile soup mid place it oil 
:i large white i-hiiia plate in the sun. When dry. rinse 
in cold water, and then finish in tile usual manner. Black 
lace may be washed in a little si rang tea and white soap¬ 
suds, When dean, it should lie laid in a basin of strained 
tea for several hours, and finally rinsed in n mixture of 
gum undue and tea, in the proportion rtf a teaspoonful 
of eaeli stirred to a jelly in a pint of boiling water, (bmi 
arable: and water :ire also very etl Lear ions ns a means of 
stiffening lave without having recourse to wtaveli. White 
silk lace- such as Spanish or Maltese stumtd be soaked 
overnight before cleaning ji in hot milk and borax to 
prevent if from turning yellow after ii is washed. 

To Wash Silk Article, —Coloured silk should never 
be soaked, but washed and ironed quickly to preserve I tie 
colour. First wash in lukewarm soapy water, then in 
us hot as jHissible, Rinse in cold, to which has been added 
a tablespnonfid of still and the same of vinegar. White 
silk is soaked in borax waler. and washed the some as 
the coloured, except in I lie rinsing water, add I tea¬ 
spoon fill of methylated spirals instead of salt and vinegar. 
Bo sure that the soap is well rinsed on) of the articles, 
StpuMv.e gently, shake, and wrap tightly in a dnnu doth. 
Iron with moderately hot iron, under muslin first then 
without Idle muslin, 

I’o Whiten Liken, a little pipeclay dissolved in the 
water used in washing linen saves si great deal of labour 
and soap, and cleanses the dirtiest linen 1 ho roughly. This 
method is specially useful in towns where outdoor bleach¬ 
ing is generally nil im|mssihiti!y + 


Use LEWIS & WHITTY’S GOODS in Hie KITCHEN 


















[)R* WAUGH’S is Hie Best Baking Powder in ttie World. 
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To Starch Curtains Cfj^AJT PqtjOUR.—M ake boiled 
starch in the usual way, using 4 V; ox of starch for 2 
pairs of curl it l ns, ]\mr boiling water upon IV a?., of ytdlow 
oebre in a cup and mix Hint with I he starch directly I In- 
1 El Iter is made. Do not use the sediment of the ochre. 
Having starched the curtains, spread them on a clean 
sheet on the Ikwr, pull them iolo shape, and secure sheet 
and curtains to the lloor with pins till quite dry. 

St a \<v l\ I S 11 DI rTS AN 1> < 'f >m ..vast. A qua rt s c< d d w a le r. 

] pint hoiling water. 1 lb, starch* 1 i lb. borax, 1 ox gum 
arable. Dissolve gum Arabic and borax in hoi ling water. 
Mix other ingredients, and leave standing 1 for some bom’s. 
Put the mixture in covered pir; when required, stir up 
again, and strain n litlle for use as required through 
coarse cloth, Starch hi the usual way. Polishing;.— T T so 
bare board. Dissolve V4 tcnspooufnl of gum arnbie iti 
¥% big cup of bailing water. Dip a cloth in, then rub 
the damp clolli on piccr of borax soap, rub the col]nr and 
cuff with it: |ndish with polishing iron. 

To Wash a White Suae Eloitsk,—T here 1 are a Pew 
points to be observed in the treatment of a white siik 
blouse, First, it should not have soap rubbed upon it. 
but be washed in tepid amts. Xcxt it should not he 
wrung out or hung out to dry. Squeeze it gently between 
the bauds, roll it lightly in a clean cloth, pul it away 
for awhile, and press it quickly under a piece of soft 
muslin with a moderately hot iron. Before beginning tn 
use irons* clean them thoroughly by rubbing them on 
brick dust, heal them well, and polish on u piece of <$b j k 
ing in which a lump of beeswax is wrapped* and then 
rub I hem on a clean rag* The ironing table should be 
covered with a thick blanket and clean while sheet, while 
w id ice L ol' black glazed cambric should be kepi to iron 
black or heavy prints ujhhi. The sleeve board must also 
be covered with a piece of blanket- and white sheeting 
stretched tightly upon it. 

Laundry TUus. —All the newest laundry hags arc 
buttoned ni the holLom, so (hat tin soiled clothes may be 
easily removed, without having to turn the hag upside 


Lewis & Whilty’s BLftCK lt:/AD for the STOVE 
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clow a. Tiie bag should also have pockets, in which neck¬ 
wear* collars, and all lino articles of weaving apparel 
may be kept. 

To take mildew from linen dip it into a solution of 
t-lilopidc of IIrue or chlorine water. The spots will in¬ 
stantly. cl is a] ■ \ iea r, then wa sh at' once in w arm wa tor. 

To Clean’ White Cloth.—G round rice is excellent 
for clean ins: white cloth, It should ■ be applied with a 
piece of doom white thmudj left for two or three hours, 
and them well brushed anti shaken. 


TOILET HINTS. 



AxTj.sErTrc Tooth Pfuvnr.it,- "Mix 7 oz, prepared chalk 
R drops pure carbolic, any scent to taste. 

Hath W-iSTT,—A wash that cfTiJclively edeanses flic 
skin of Uk in ad, overcoming f.hfe'cankerous disease which 
causes it to fall off. may bo prepared as followsr 1 o?,. 
rosemary, 3 gills of wider, 1 ok. southernwood,. 2oz. corn- 
pound spirit ammonia. f! ok, olive oil. 

To cleanse a sponge dissolve Y> oa. oxalic acid in 2 
pin Is wafer. Leave the sponge; in (his for some time, 
then rinse well with cold water. 

To wash the hair heal up the yolk of an egg in a pint 
of warm water, Cjennso the. hair with Ibis., then rinse 
with dean tepid water, 

To. dean gold chain pufj it in a email bolide ?ritli a 
little toofli powder* some s■«;11), and warm water. Shake 
yiolj^Uy, then rinse the chain in cold water, and drva 
wftlr a towel, 1 

To strengthen the eyes bathe them with tepid wittorl 
and salt. One tablespoon fed lo ;i quart of water. 

To wash brushes mix 1 leaspoonful liquid ammonia 
with 7 pint water. Slitfke the Implies in it till white* 
Uieri rinse in cold water, and stand on end in the aim 


To clean Suede gloves, put them on iL trees )? or on 
your hands and rub fhem well wjIIi fine oatmsfil* which j l 

Kli.oidd finally be brushed off with a soft naif brush* Any 
cAubude stains may be re moved with benzine, applied 
"» a pi^cr of clean flannel. 


YOLK OVA makes the Custard look appdizfrtg 





















Aunt Mary’s Baking Powder 


IS so snowy white anti nifties such 
wholesome and delicious pie mists 
—sueli dainty sand appetising scones 
—surlL crispy, cmeklms? ‘tartlets 





that my lntsband and little ones 
think I am the best conk in the land 
r strongly advise you to try 
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t Mary’s Baking 
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